




















Food Packaging 


Much Remains to Be Done Before the 
Deadline on Compliance with the 
Food Additives Amendment 


By ARTHUR A. CHECCHI 


| ‘Progress Through Knowledge’ 


New Ideas, New Methods Will Be the 
Key to the American Bakers Assn. 
Convention in Chicago, Oct. 17-21 


























. and travel we do! Night and day our buik Thev like the other advantages, too, such as: 
flour trucks are on the highways delivering @ Elimination of sack costs 
International’s “Bakery Proved”’ Flours to pro- e Reduced plant housekeeping costs 
gressive bakers all across the country. e Better utilization of space 
The big reason is that more and more bakers e Reduced flour inventory and warehousing costs 
are recognizing the economy, convenience and For more information on “Bakery Proved” Flours 
dependable uniformity of “Bakery Proved” !” bulk, contact your International representativ: 


Flours in bulk. When you think of bulk flour, think of... 


wits Mpternational 


MILLING COMPANY 


General Oisees: Minneapolis 2, Minnesota 
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Quality Flour Leaders 


of the Southwest 


Your hake iy Peserves the Bet! 


THE KANSAS MILLING COMPANY 


mee GM Et Se e 
Mills at Wichita and Moundridge Kanso 
CAPACITY: 12,000 CWTS . TORAGE Bes 000 ap 
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Theres more than flour 
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when it's 
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'@) OF OF | BD) = N T A. 4 a The big differences in this flour 


7a. are milling quality and baking dependability. 
You get them in every scoop of 


4 


Va, Occident, in every sack, in every order. 


This quality and dependability are 
built into Occident . « . have been for over 
75 years. That’s why this one bakery 
flour has a reputation for excellence 
throughout the baking industry. 


Quality sets the Occident name apart 
in the field of flours’. . . makes Occident. /f 
unequalled for premium specialty / 
breads as well as regular commercial 
production. You get this milling quality 
and baking dependability in 
Occident. You can’t buy these 
Occident differences in another 
flour at any price. 


RUSSELL-MILLER Milling Co., millers of OCCIDENT FLOUR ie 
“¢ 


Other bakery flours milled to Occident standards: American Beauty, Producer, Powerful 
and other superb Hard Spring, Hard Winter and Soft Wheat Bakery Fiours 


MINNEAPOLIS 15, MINNESOTA 
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SEAWAY POLICY — The 
U.S. Department of Agriculture de- 
cision to put U.S.-financed grain 
exports on the St. Lawrence Sea- 
way under inspection provisions of 
the Agricultural Marketing Act of 
1946 may be an entering wedge 
whereby USDA can use broad au- 
thority to tailor export grades—or 
domestic grades—to suit any pur- 
pose 


Oct. 


theme 
edge.’ Emphasis on this theme will 
be made in addresses by ABA of- 
ficials representing 
the Associated Retail 
America and the American Society 
of Bakery Engineers 


chines 
made available to millers and bak- 
ers all the time, designed to make 
their work easier, their production 
costs lower and profits higher. A 
coupon is easily detached to aid 
readers in learning about items of 
value to their own businesses 


Flour 
Wheat Market 
Mostly Personal 

The Baker's Doorbell 
Trade Pulse 


Convention Calendar 


INDUSTRY STATISTICS 


Miller 


becomes fully effective 


FOOD PACKAGING — The new 
additives amendment to the 
Federal Food, Drug and Cosmetic 
Act 
March 5, 1960. With the effective 
date fast approaching, much 
mains to be accomplished prior to 
that deadline by segments of the 
food industry concerned 
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ABA PROGRAM—Fina! plans have 
been announced for the 1959 annu- 
al meeting and convention of the 
American Bakers Assn. in Chicago 
17-21. The program for the 
five-day convention will stress the 
Through Knowl- 
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nent factor 


FLOUR MARKETS—Little sales ac- 
tivity was registered in the bakery 
flour markets the past week. Scat- 
tered fill-ins 
tern, with most bakers and jobbers 
reportedly in a fair supply situation. 
Typical of most commodities, the 
longshoremen's strike was a promi- 


pat- 
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WORTH LOOKING INTO—An 
creasing array of equipment, ma- 
being 


and sales helps is 
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PL 480 AGREEMENTS 
WITH INDONESIA 
CHANGED 


WASHINGTON—The U.S. Depart- 
ment of Agriculture has announced 
supplemental ard amended Public 
Law 480 agreements with Indonesia 
involving the sale of flour and rice. 
The amended purchase authorization 
No. 34-22 for flour provides for a 
change in the delivery basis from 
c.&f. and c.if. Indonesian ports to 
f.a.s. vessel U.S. ports. Also, the au- 
thorization has been reduced by 
$770,000, providing, as amended, for 
the purchase of 54,000 metric tons of 
wheat flour with the valuation of $5 
million, f.a.s. vessel, with shipment 
from U.S. ports no later than Dec. 
31, 1959. The supplemental agree- 
ment provides for financing the sale 
of $11.3 million worth (includ'ng cer- 
tain ocean transportation costs) of 
rice by U.S. suppliers under Title I 
of PL 480. Payment will be in rup- 
ias. The agreement provides that 
25% of the rupias received in pay- 
ment will be set aside for loans to 
U.S. and Indonesian private business 
firms by the Export-Import Bank of 
Washington. 





Cargill to Open 


Delmarva Facilities 


SEAFORD, DEL A new grain 
marketing center and expanded eleva- 
tor were opened at Seaford by Car- 
gill, Inc., Minneapolis, initiating what 
company Officials called “a major new 
service to Delmarva agri-business- 
men.” 

“Peninsula agriculturists have been 
faced with increasing competition in 
production of their traditional goods,” 
said C. W. Ritchie, Cargill manager 
at Seaford. ‘“They are pinched by high 
transportation costs of feed ingredi- 
ents. This new office and elevator 
facility will provide more immediate 
service and a nearby source of grain 
and protein meal. It will be particu- 
larly beneficial to the area’s $200- 
million annual broiler business.” 

Most Delmarva soybeans bought 
here will be processed in Cargill's 
newly-built Norfolk, Va., processing 
plant, and Seaford will become a 
major soybean meal distribution point, 
Mr. Ritchie said. 


Criticism of USDA Expressed 
About ‘Lack of Coordination’ 
In Recent PL 480 Extension 


By JOHN CIPPERLY, Northwestern Miller Washington Correspondent 


WASHINGTON — Criticism of 
Public Law 480 and the assertion 
that the U.S. Department of Agri- 
culture did not seek cooperation 
from other agencies in renewing 
the act have been voiced here by 
a government official. It is contend- 
ed that the conference committee 
which reached agreement on the 
recent two-year extension of PL 
480 was concerned primarily with 
“taking the measure out of the 1960 
national election,” thereby failing 
to make some major corrections to 
it. 


As a result, the criticism continued, 
the committee failed to obtain the at- 
tention of 
rections to PL 480 for the opening of 
new and additional markets for U.S 
wheat. And further, a lack of USDA 
leadership failed to grasp the signifi 
cance of international 
volving wheat 
tion by 
governmental 
constructive 
ing “‘the line of 

Congress, without advice 
USDA the PL 480 law for 
two years, authorizing USDA to dis 
burse its surplus commodities at the 
annual rate of $1.5 bill'on a year. In 
short, it is USDA was told 
to dispose of such agricultural sur 
pluses to the extent possible later to 
pensated through the Treasury 
Other 
ernmental agencies prey tiled on Con 
gress, without assistance from USDA 
to reduce the Title I PL 480 authori 
zation of $1.5 billion a year and to 
increase the availability of money un 
der Title II. This, it is contended 
would have made surplus 
grain for developing programs in crit 
ical areas of the world where the U.S 
halt Communist 
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C. R. Hope Addresses Agricultural Club 7 


On Problems, Aims of Market Development 


CHICAGO — “Improvements in 
marketing have failed to keep pace 
with agriculture’s capacity to pro- 
duce,” Clifford R. Hope, president 
of the Great Plains Wheat Market 
Development Assn., told members 
of the Chicago Agricultural Club 
here. 


“Crop production has_ increased 
18% during the past decade—despite 
a prolonged drouth, a sharp drop in 
cultivated acreage and a decline in 
the number of farm workers,” Mr 
Hope reminded the agricultural club 
Then he spoke of the sharp accumu- 
lation of wheat stocks and the basic 
reasons for formation of the Great 
Plains association, following in a sim- 
ilar vein the statements which he de- 
livered a few days previously before 
a monthly session of the Nebraska 
Wheat Growers Assn. (The Miller, 
Sept. 29, page 1.) 

Mr. Hope expressed doubt that 
there would be any immediate slack- 
ening in productivity. Prospective 


even 
probably 
would do n ing to reverse the pro- 
ductivity trend. In fact, such changes 
might even spur more production, he 
informed the Chicago group 
lis presentation, Mr. Hope re 
the sharp accumulation § in 
KS whicn led 
association; he 
the 
a wheat commis- 
Wheat Adminis- 
and the grower 
three states, This 
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zations 

ted, is the 
larmers are 
selves 
ter explaining how the associa- 
s work is financed by deductions 
wheat sales, and therefore fi- 
ed and controlled by farmers 
Hope cited the twin objectives 
-ublic Law 480 to aid the drive 
yverseas markets: (1) to dispose 
Cc. R. HOPE, page 


growers’ associations may have 
missed the legislative boat in Con- 
gress by failing to support act'on to 
amend PL 480 which could have de- 
veloped more per capita consumption 
of wheat in areas where the over-all 
availability of food is well below 
minimum human requirements 


Maximum Effectiveness 


It was further commented that 
PL 480 has about reached its maxi- 
mum effectiveness as far as per capi- 
ta consumption of wheat is concerned 
under Title I of the act 

The same critical government offi- 
cial was laudatory of the Internation- 
al Cooperation Administration. Far 
from losing ground in the world area, 
ICA has been more than holding its 
Soviet infiltration in the 
the world 


own against 


“undecided” 

In the Mediterranean area for ex- 
imple, the government source point- 
ed out, ICA has been expanding pub- 
lic works projects and long range pro- 
particularly in Tunisia and 

These programs involve 
power development, road _ building 
ind other capital improvements, paid 
for in part by monetary grants and 
in part through the use of U.S. sur- 
plus wheat as the daily wages of lo 
cal labor 


nations of 


grams 
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At the last session of Congress ICA 
persuaded the House to approve an 
amendment to PL 480 which would 
have expanded its authority under 
Title IT wider USDA 
surpluses the 
other cereal grains 

except the 
rejected this pro- 
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form of whe 
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posal ind USDA, which sponsored 
PL 480 legislation, failed to cooperate 
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The C. M 
crop estimate 
216.21 
wheat— bread and durum combined 
thus differing little from the Galvin 
figure of a month earlier at 217,382,000 
bu. At the time, while it did 
show a moderate cut, largely from 
reduced yields in North Dakota, it 
approximately 9 million bushels 
above the official compilation put out 
by the US. Department of Agricul 
ture Crop Reporting Board as of 
Sept. 1 

A breakdown 
between 
the Galvin 
1959, and the 
follows 


Galvin pri 
released Oct. 6, 
2.000 bu of 


showed spring 


same 


was 


showing a compari 
figures and 
report ‘or September, 
ten-year (1948-57) av- 
Final 000's omitted 


son 


government 
erage 


average 
State harvest 
Minnesota 2 0 15.099 
No. Dakota C 9 113,652 
So. Dakota 3) 29 640 
Montana 0 60,8695 
Idaho 2 4 ] 20,882 
Washington 1! 664 
Oregon 5.107 
Others 0 25,335 


Tota 282,294 
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The Fundamental Importance of Research 


VER THE YEARS thousands of man hours 
have been devoted to the improvement of 
flour and flour products and not for nothing is 
bread called the staff of life, for it is life itself. 
The staff upon which the industry leans heavi- 
ly is research because constant product improve- 
ment comes only from the laboratories and test 
shops. And research is divided into many inter- 
locking and interrelated categories. Included is 
market research for only by careful survey and 
investigation can the consumer mind be read, 
interpreted and translated into need fulfillment. 
The statisticians and investigators are an im- 
portant segment of the industry's progress. 


Equally important are the men who 
work in the laboratories—the chemists, the 
biologists, the physicists—for they are re- 
sponsible for vital components of the whole. 
Besides probing for new products and new 
ways to use flour, every miller, large and 
small, constantly tests—or researches if you 
wish—his product to insure that the desired 
standard is being maintained. The bakers 
do likewise. 


Also active in the field of research are the 
allied tradesmen, the men who provide the vital 
secondary ingredients that help make a _ better 
and more nutritious product. Also in this category 
are the suppliers of machinery and equipment for 
they, too, are constantly researching their 
products. 

The research men operate behind such signs 
as “Do not enter. Top secret.” Security is as 
severe as in any space factory because premature 
disclosure of a new formula would ruin commer- 
cial advantage. Eventually, the secrets become 
known and the industry develops in concert. That 
secrecy started more than 90 years ago when a 
milling firm in Minneapolis locked a man in a 
room to work on the revolutionary middlings 
purifier. 

From the laboratories have come flour foods 
of which the pioneers of modern milling, the men 
who revolutionized the industry and made the use 
of hard spring wheat a reality towards the end of 
the 19th century, never dreamed 

Flour and baked foods have undergone radical 
changes, with constantly improving quality the 
end aim and results 

Fanciful newspaper writers are wont to talk 
nostalgically of the “bread grandmother used to 
bake” as though it were a panacea. The truth of 
the matter is that grandmother's bread was more 
often than not an indigestible, gooey mess, be- 
cause she did not have the ability or the means 
to balance her ingredients scientifically. It cer- 
tainly smelled good and so far the research men 
have not succeeded in emulating grandmother's 
appetite-building odor as a means of emptying 
supermarket shelves. But they have thought 
about it. 


With the present state of flour milling 
and baking technology, bread has reached 
a high standard of perfection. True, there 
are critics of the soft, pappy breads so com- 
mon in the eastern and middle western 
parts of the U.S., but there must be con- 
sumer demand for them or they would not 
sell. Yet in some parts of the country, 
notably California and in the Pacific North- 


est, hard, crusty French-type breads are 
enjoying a vogue which should command 
the attention of bakers in other parts of 
the country who are desirous of stimulating 
consumer desire. 


The work done in the research departments 
of the industry has brought forth new products 
and brought new usefulness for the end product 
of wheat in the past few years. They are the 
so-called convenience foods, and an important 
piece of market research just published confirms 
the fact that a greater percentage of younger 
women use prepared cake mixes, instant frosting 
and pie crust mixes than do older women. Young- 
er women are also more likely to be intrigued into 
buying a wider variety of brands 

While the bakers find the competition of cake 
mixes acutely discomfiting, it is a fact that the 
flour miller and the wheat grower at the start of 
the life cycle, are facing wide, new vistas of 
usage. 

The survey, undertaken by Redbook magazine, 
shows that 57.7°% of the women questioned use all 
purpose flour, 71.8% use prepared cake mixes and 
29.4% use regular cake flour. More older women 
mix their own pie crust; more younger women 
use pie crust mix and pie crust stick, with the 
latter leading in popularity. 


The Redbook survey was based on a 
questionnaire mailed to more than 22.000 
readers. Over 6,400 replies, better than a 
29% return, were recovered and tabulations 
released are based on the first 5,300 replies. 


This report is acutely significant to the flour 
and baking trades. Obviously, the acceptability of 
cake mixes is going to grow in the next two or 
three decades. Those younger women now firmly 
sold on cake mixes will grow older and their 





ANNOUNCEMENT 


Because of the fundamental importance of 
research to the wheat growing, milling and baking 
industries, and their ancillary suppliers, The 
Northwestern Miller will publish next spring three 
issues which will pay special attention to research 
development. These issues will appear at the time 
of the annual meetings of the Millers National 
Federation, the Association of Operative Millers 
and the American Association of Cereal Chemists 


in May of next year. 
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places, as young homemakers, will be taken by 
their children, already acclimatized to cake mixes, 
and the percentage of acceptability will grow cor- 
respondingly 

Self rising flour is an important segment of 
the flour business in the 12 southern states with 
a constantly expanding market. Here is a flour 
which gives convenience and pride of personal 
accomplishment—-the real reason why the older 
women prefer to work from scratch—at one and 
the same time 

What does this mean for the bakers? It means 
that bakers must more than ever strive to im- 
prove the quality of their products—and the 
variety, too—if they wish to counteract the 
phenomenal growth of the cake mix business. 
Research is as vital to them as it is to the millers 
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Thomas Furness 


APPOINTMENT — Thomas Furness, 
secretary and a director of Thomas 
Robinson & Son, Ltd., Rochdale, 
England, hes been appointed a joint 
managing director of the milling en- 
gineering company. Mr. Furness was 
appointed secretary of the firm in 
1951 and a director in 1954. 


Austrians Will Visit 
Kansas Wheat Area 
For 1960 Harvest 


KAN An Aus 
trian wheat mission will be brought 
to Kansas during the 1960 wheat 
harvest, according to plans drawn up 
by Dr. Guenther R. Gruber, Austrian 
rade delegate, based at Chicago 
Dr. Gruber, who made a three 
tour of Kansas last cuest 
f the Kansas Wheat Commission 
vd the Austrian government is in- 
terested in Great Plains hard wheat 
ind the advantages of using them in 
blends with domestic varieties. He 
reported that Austria grows more 
than half of its wheat, but 
imported 3 million bushels 
from the U.S 
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Food Packaging Under the Food Additives 
Amendment—What Needs to Be Done? 


By ARTHUR A. CHECCHI 


In September the Food Additives 
Amendment to the Federal Food, 
Drug and Cosmetic Act became one 
year old. When the Congress enacted 
this important legislation, it 
nized that the affected industries 
would need time to make the neces- 
sary changes in their operations to 
adjust to the requirements of this 
new law, particularly to allow oppor- 
tunity for these substances in 
prior to Jan. 1, 1958, which would jaw 
fall subject to it, to be brought into 
ecmpliance. It allotted 18 months for 
the purpose. The new law becomes 
fully effective on March 5, 1960 
With the effective date 
approaching and squarely in 
there are a few 
Specifically, I would like to straight- problem an 
en out some of the misunderstandings mountable o The 
and misconceptions that have de- Fat 
veloped. Also, I would like to make awareness 
suggestion or two that I hope w.'l be I do not 
useful that there 
Let us first consider the miscon- ty in the food packaging 
ceptions that have to light. Ac- day 
tually, they are too nu sources. If I 
enumerate. Theil 


EDITOR'S NOTE: Mr. Checchi is 
assistant to the deputy commissioner, 
Food and Drug Administration, U.S. 
Department of Health, Education and 
Welfare. His paper was delivered 
recently in Chicago before the I4th 
annual Paper and Plastics Confer- 
ence. 
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This has been particularly true in The 
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misconceptions have run the gamut because he has no 
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MACARONI DISPLAY—Over 250,000 jx ns viewed this display of macaroni 
products at the recent opening of the *| Lawrence Seaway in Duluth. The 
display was erected in the new Clure 1 inal Building at Duluth by King 
Midas Flour Mills to show visitors how r 30 manufacturers of macaroni 
products distribute their products aroun e world, 


or under what conditions it will be 
used or whether it will migrate. Thus, 
the problem of safe- 
ty is one which needs to be solved by 
the other two 
Obviously, all 


as he sees things 


three arguments 
certain degree of merit. Un 
when considered  to- 
gether they have a fundamental 
weakness in that they do not 
the basic problem of furnishing a 
means for establishing the safety and 
acceptability of any particular sub 
Stance for contact with food. I think 
that you must accept the fact that if 
packaging materials are to be ap 
proved under this new law, 
the leader 
ship. Exactly no differ- 
ence from the standpoint of FDA 
Perhaps there is room for a degree 
of cooperation the various seg- 
ments of the food packaging industry 
This is an area in which I cannot 
idvise. I might say that, under cer- 
tain conditions, the user, and raw 
material supplier of a food package, 
the use of which food to be 
adulterated under the provisions of 
the food additives amendment can 
all be Therefore, as 
may be 
indicated 
There is one bit of 
would like to offer 
attitude 
toward the 


have a 
fortunately, 


solve 


some one 


is going to have to assume 


who, makes 


among 


causes 


held 


stated, it 
operative 


responsible 
I have that a co- 
effort is 
advice that I 
With a few ex- 

in the packag- 
addi- 
has been much like 
approach to the weath- 

talking about it, but 
anything about it. Bear 
exceptions 
seems appropriate that 


‘ptions, the 
industry food 
es amendment 

the proverbia 

ec! E-vervbody 
no one's doing 
in mind I said 
rherefore, it 
do something 


What Can Be 


a look at 


there are 


someone 


Done 


what can be 
done ablish the a food 
package under the amendment, one 
should undertake immediately 
duct extraction studies on it to deter- 
what if anything, migrates 
food under the intended 
ions of use. There is little point 
establish the status of 
rials under the 
first having de 
data 
procedures 
past, we suggest you 

technical informa- 
pro- 
ma- 


status of 
to con- 


mine 
from it to 
condit 
in trying to 
pac Kkaging mate 
without 
extraction 


amendment 
veloped the Unless 


you have gone over! these 
with FDA in the 
get together the 
tion regarding the 
duction and proposed use of the 
terial to be tested: then, 
Washington and 
methods We 
both time and money 

Once the 
completed, you will find yourself con- 
fronted with one of two possibilities 


There may be 


composition, 


come to 
extraction 
to save you 


discuss 
may be able 
are 


extraction § studies 


no expected migration 
of any substance to food If so, you 
are home free. The packaging ma- 
terial tested is not subject 
to the amendment, except in the un- 
likely event that it otherwise affects 
the characteristics of the con- 
tained in it 

Where migration is dete 
quantity, and to the extent 
the identity ~— the migrant 
When this 
you once again 


you have 


food 


cted, the 
possible 

should 
be established has been 
determined face one 
of two possibilities If the migrant in 
detected is one which is 
generally appropriate- 
ly qualified experts as safe in the food 
in question, or is one that has already 
been approved for such then it 
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USDA Policy on Seaway Inspections Ma) 
Pose Threat to Grain Standards Act 


By JOHN CIPPERLY, Northwestern Miller Washington Correspondent 


WASHINGTON—The recent de- 
cision by Clarence Miller, assistant 
secretary of agriculture, to put 
U.S.-financed grain exports on the 
St. Lawrence Seaway under inspec- 
tion provisions of the Agricultural 
Marketing Act of 1946 may be an 
entering wedge whereby USDA can 
use broad authority to tailor ex- 
port grades—or domestic grades— 
to suit any purpose it chooses. 

Furthermore, use of the AMA 
service for grain inspection could 
lead to usurping of the Federal 
Grain Standards Act of 1916—us- 
ing those standards as a base, but 
modifying them to meet the de- 
mands of interior groups of farm 
producers. 

The AMA inspection service is a 
revolving fund wherein payments are 
held within the agency and not re- 
turned to the federal treasury as now 
receipts under the in- 
the Grain Stan- 


required by 
spection service of 
dards Act of 1916 

This might mean that the market- 
ing service of USDA could use these 
revolving funds to boost salaries with- 
in the AMA act and to build a little 
bureaucracy within the Agricultural 
Marketing Service. 

A more far-reaching aspect of the 
decision to impose AMA inspection 
service at Canadian seaway ports for 
transshipment of U.S.-financed grains 

and probably for all dollar grain 
sales through these ports—might be 
imposition of the AMA inspection 
service to interior cash markets. This 
turn, deprive these cash 

their income from grain 
where their licensed in- 
now acting under federal 
rain inspection supervision, are elim- 


could, in 
markets of 
inspection 


spectors, 


inated 
Mr. Miller's original placement of 





L. E. Bowman 


TO RETIRE—The announcement has 
been made that Leverett E. Bowman, 
flour broker and a well known figure 
in the industry for almost 45 years, is 
retiring. Mr. Bowman is disposing of 
his flour brokerage business in Chi- 
cago and will reside in Long Island, 
N.Y., as of Oct. 15. Mr. Bowman was 
with the Eagle Roller Mill Co. at New 
Ulm, Minn., and remained with the 
firm when it was purchased by the 
International Milling Co., until his 
retirement from International in 
1954. (The Miller, Sept. 29, page 5.) 


trans-shipped U.S. grain under tl 
authority of AMA was followed | 
another action, this involving th 
Canadian government, from which 
is believed USDA is now trying to 
withdraw. Mr. Miller’s original de- 
cision was followed by issuance of a 
document by one of Mr. Miller’s sub- 
ordinates to the Canadains request- 
ing discontinuance of the Canadian 
practice of “split certificate” approval 
of western grain inspection certifi- 
cates after Oct. 1. 

On the theory that the subsequent 
decision was bad policy, it is be- 
lieved that USDA may now reverse 
this decision, thereby permitting the 
Canadians to stamp western grade 
certificates of licensed grain inspec- 
tors under supervision of USDA fed- 
eral inspection. This reversal of 
USDA policy is expected to come up 
at a meeting of USDA and top Can- 
adian officials to be held soon in 
Canada. 


BREAD (8 THE STAFF OF LIFE 


48-Year Career 

Guy Larson Retires 
At Billings Plant 
Of Russell-Miller 


MINNEAPOLIS — The retirement 
of Guy N. Larson, manager of Rus- 
sell- Miller Milling Co.'s’ Billings 
(Mont.) mill, and the appointment of 
Walter T. Langemo to that post have 
been announced by W. M. Steinke, 
president. The changes became effec- 
tive Oct. 1 

Mr. Larson has been with the com- 
pany for 48 years, having started as 
a stenographer. It was his first and 
subsequently only full time employ- 
ment, 

A native of North Clarendon, Pa., 
Mr. Larson moved with his parents 
to Billings in 1911 after studying 
bookkeeping and stenography at Hoff 
Business College. From his initial as- 
signment he was advanced to assist- 
ant manager, and in 1947 was pro- 
moted to the position of manager 
During his tenure, the plant has more 
than doubled its flour milling capa- 
city, and tripled available wheat stor- 
age space 

Active in civic affairs, Mr. Larson 
is a member and past director of the 
Rotary Club, a director of Associated 
Industries, past treasurer of the Bill- 
ings Traffic Bureau, and a member 
of the Billings Chamber of Commerce 

Mr. Langemo has been with the 
company since 1942, having started 
as a salesman at the firm's Mandan 
(N.D.) mill. He was later transferred 
to the office as a bookkeeper and then 
advanced to assistant manager of that 
mill. He came to Billings in 1946, and 
was named assistant manager in 1947 


———=—BSREAD iS THE STAFF OF LIFE-— 


. . 

Shipments Decline 

CHICAGO— Grain movement out of 
this port via the lakes again de- 
creased in size for the week ended 
Sept. 24. The total movement was 
only 538,090 bu. composed of a 120,000 
bu. shipment of wheat to Buffalo and 
four moderate lots of soybeans ag- 
gregating 418,000 bu. destined for 
Copenhagen, Toronto, Hamburg and 
Norway. Lake shipments of grains 
from Chicago since the opening of 
navigation last April total 33,347,000 
bu. 





Thomas L. Daniels 


ADM Board Chairman 
Appointed to Senate 


Advisory Committee 


MINNEAPOLIS T. L. Daniels, 
board chairman, Archer-Daniels-Mid- 
land Co., has been appointed to a 
U.S. Senate advisory committee on 
foreign trade. 

The advisory group, composed of 
some of the nation’s leading business 
executives and economists, was 
named by Sen. Warren G. Magnuson, 
chairman of the Senate interstate 
and foreign commerce committee 

Mr. Daniels said the group will as- 
sist the Senate committee in a broad 
investigation of the country’s world 
commerce. The study will seek to de- 
velop a better understanding of cur- 
rent trends in trade with other na- 
tions through determining what is 
happening to America’s foreign trade, 
why and what should be done to im- 
prove the world market position of 
American products. 


BREAD IS THE STAFF OF LIFE— 


W. B. Dress Given 
New Appointments 
By Igleheart Firm 


WHITE PLAINS, N.Y.— William B 
Dress has been named manager of 
the Igleheart Bros. plants at Evans- 
ville, Ind., and Pendleton, Ore., ef- 
fective Nov. 1 

Herbert M. Cleaves, vice president 
and general manager of the Jell-O 
division of General Foods Corp., an- 
nounced that Mr. Dress will succeed 
Raymond P Ramming, manager 
since April of 1957, who is planning 
to retire 

Mr. Dress has been assistant man- 
ager under Mr. Ramming since Jan- 
uary, 1959. He is a 3l-year veteran 
employee of the Igleheart Evansville 
plant, where he started as an oiler 
and sweeper in 1928 while attending 
Evansville College. Following gradua- 
tion in 1929 with a degree in electri- 
cal engineering. 

Mr. Dress is active in civic affairs, 
campaign co-chairman and a 
director of the Evansville United 
Fund, a past president and director 
of the Evansville Rotary Club, a past 
director of the Evansville Museum 
and a member of several civic organi- 
zations 

Mr. Ramming is leaving Igleheart 
after 32 years service at eleva- 
tors and plants in Indiana, Alabama 
and Oregon. He spent 14 years at the 
Pendleton plant from 1941 to 1955 
before returning to Evansville as 
manager of operations. 


be ing 


Bros 


October 6, 1959 


F. Sheed Anderson 
Leaving Position 
As IWC Chairman 


LONDON—The International 
Wheat Council, at its 26th session, 
announced the retirement of F. Sheed 
Anderson, C. B., as its chairman. The 
announcement was accompanied by a 
unanimous expression of gratitude to 
Mr. Anderson for the service which 
he has given to the council and the 
international wheat industry since 
1949. 

Mr. Anderson played a prominent 
part in establishment of the Interna- 
tional Wheat Agreement of 1949. As 
an undersecretary of the British Min- 
istry of Food, he led the U.K. delega- 
tion to the 1949 United Nations 
wheat conference, at which the agree- 
ment was negotiated. He was then 
unanimously elected chairman of the 
council and of the executive commit- 
tee. 

He was reelected to the wheat 
council as chairman and chief execu- 
tive officer in August, 1951, and in 
1954 resigned from the civil service 
in order to give full time to the serv- 
ice of the council in those capacities 

Mr. Anderson was elected chairman 
of each of the three UN. wheat con- 
ferences in 1952-53, 1955-56 and 1958- 
59. He agreed to continue as chair- 
man of the council until the new 
agreement was brought into exist- 
ence, but made it known at the last 
conference that he would not be able 
to accept reelection 
° Lire 
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Saturating Rains 
Delay Harvesting 
Across Provinces 


WINNIPEG—Following saturating 
rains over very large areas of west- 
ern Canada during the last 10 days 
of September, weather has not fav- 
ored a speedy resumption of harvest 
operations. Harvest is near comple- 
tion over most of southern and cen- 
tral Manitoba and Saskatchewan and 
that remaining to be done is largely 
mopping-up 

In the northern both 
provinces there is probably one-third 
of the crop still to be taken off. In 
Alberta the harvest is completed in 
some sections and barely started in 
others and there are 
gesting that 50° of the crop in that 
province is still out. Tough and damp 
being harvested and will 
problem. Weather- 
inspection re- 


sections of 


estimates sug- 


grain is 
present a 
showing up in 


storage 
ing is 
turns 

Large portions of the eastern half 
of Saskatchewan and western Mani- 
toba experienced inadequate moisture 
supplies most of the growing season 
High temperatures and strong winds 
during the summer depleted both sur- 
and subsoil moisture 
These have now been replenished 
and with freeze-up at hand, there 
will be little dissipation of fall mois- 
ture supplies. This should 
prove beneficial in starting 1960 
crop 

During the last 10 days of Septem- 
ber very few points in Manitoba and 
the eastern half of Saskatchewan re- 
corded less than one inch of precipi- 
tation. Most weather reporting 
tions reported rainfall well in excess 
of two inches and a number ranged 
up to 3.50 in. Western Saskatchewan 
and Alberta precipitation ranged any- 
where from a trace to roughly two 
inches 


face reserves 


reserve 
the 


Ssta- 
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| Final Program Completed for ABA 
Convention in Chicago Oct. 17-21 





FIRST SHOWING—General American Transportation Corp. has made the 
first public showing of its new G-85 piggy-back car at an exhibit of mechanical 


products and equipment 


in Chicago. 


General American officials reported 


interest in the car among railroad officials attending the show which was 
sponsored by Allied Railway Supply Assn., Inc. The G-85 car can handle any 
type of trailer or container without adaptation. No power tools are needed to 
raise the car’s new kingpin hitch to operating position and no personnel other 
than the tractor driver is needed to load and unload the car. 





Pennsylvania Millers, Feed Dealers 


Hear Talks on Changes in Agriculture 


By PAUL L. DITTEMORE 
Northwestern Miller Staff 

YORK, PA.—An awareness of the 
profound changes taking place in ag- 
ricultural production, coupled with a 
determination to adjust their opera- 
tions to meet the challenge of a 
changing agriculture, was evident at 
the 8lst annual convention of the 
Pennsylvania Millers & Feed Dealers 
Assn., held here recently. 

Robert I. Aten, D. D. Fritch Milling 
Co., Macungie, Pa., in his presidential 
address of welcome, emphasized the 
need for the association to maintain 
its “forward look” by citing the many 
activities of the organization during 
the past year. A series of regional 
meetings at which informal round- 
table discussions were held featured 
the activities. 

Many of the changes in agricultural 
production which are having a direct 
effect on the feed manufacturing in- 
dustry were listed by Alvin E. Oliver, 
executive vice president of the Grain 
& Feed Dealers National Assn. In his 
address, Mr. Oliver said that the grain 
and feed trades have numerous com- 
mon problems and urged the feed 
manufacturers to ask themselves two 
questions: “What are the changes tak- 
ing place that will affect me?” and 
“What am I going to do in my own 
plant to adjust my operations to those 


~97 


changes 
Changes 


Among the changes mentioned by 
Mr. Oliver were the government's 
grain exporting program and its ef- 
fect on transit rates, the changing 
pattern in feed distribution, the ef- 
fect of contract farming, integrated 
operations, the country’s population 
shifts and loss of agricultural acreage 
to urban expansion. 

“How Much Government Does Agri- 
culture Need?” was the title of the 
address of Rep. Paul B. Dague, Penn- 
sylvania’s 9th district congressman 
Mr. Dague told the group of industry 
representatives that agriculture need- 
ed the smallest amount possible of 
government regulation or supervision 
He said that it is a historical fact that 
each time an industry asked the fed- 


eral government for regulation, it had 
to give up something in return. Some 
of the agricultural programs advanced 
in Congress, he said, would result in 
almost 100° regimentation for this 
country’s farmers. 


Linear Programming 

Simplified techniques, whereby 
smaller feed mills may take advan- 
tage of linear programming in least 
cost feed formulation, were outlined 
by Dr. Robert F. Hutton, associate 
professor of farm marketing, Penn- 
sylvania State University. 

Use of a system which requires 
large scale computing equipment is 
both easier and potentially of greater 
usefulness. However, Dr. Hutton and 
associates have developed simpler 
techniques for those who wish to use 
them. 

They have a procedure which is 
adapted to small automatic compu- 
ters which some firms have in their 
accounting departments. 

The technique using graphs _ will 
lead to the absolute least-cost mix 
only if certain conditions are met. Dr 
Hutton said he didn’t think there was 
much practical difficulty in meeting 
these conditions, but further explora- 
tion is needed in order to be certain. 
In any event, he said, he is confident 
that this is both easier and comes 
nearer to producing least-cost feed 
formulas than customary “cut-and- 
dry” methods. 

Orville E. Hauck, Hauck Feed & 
Supply, Kutztown, Pa., first vice pres- 
ident of the association, was elevated 
to the presidency succeeding Mr 
Aten. 

Other officers named included L. D 
Ritchey, Curry Supply Co., Curry- 
ville, Pa., first vice president; H. J 
Borchert, Huntsinger’s Mill, Hegins, 
Pa., second vice president; C. G. 
Pritts, Pritts Feed & Supply, Smith- 
ton, Pa., third vice president, and 
John L. Zug. John L. Zug & Son, Inc., 
tichland, Pa., treasurer 

Donald W. Parke, Ephrata, Pa.., 
newly appointed secretary, succeeds 
Richard Ammon, who resigned last 
summer to join the Northeastern 
Poultry Producers Council 


CHICAGO—Final plans have 
been announced for the 1959 an- 
nual meeting and convention of the 
American Bakers Assn. to be held 
at the Hotel Sherman in Chicago 
Oct. 17-21. The program for the 
five-day convention will stress the 
theme, “Progress Through Knowl- 
edge.”” Emphasis on the theme will 
be made in addresses by ABA offi- 
cials and speakers representing the 
Associated Retail Bakers of Amer- 
ica and the American Society of 
Bakery Engineers. 

The wholesale cake branch of ABA 
will conduct 
day, Oct. 17 


its sessions the opening 

Highlights of the ses- 
sions will be talks on Age 
Baking” and “Creative Management.” 
(The Miller, Sept. 8, page 16.) 


“Space 


Retail Branch 
Sunday, Oct. 18 
to the retail 


will be given over 
branch session. It will 
include, also, a young bakery execu- 
tives’ luncheon at 11:30 a.m to 
which all bakers, allied tradesmen 
and their wives are invited 

“There's Happiness in Discontent” 
will be the title of a talk to be pre- 
sented to the young executives by 
Harold A. Edlund, vice president in 
charge of marketing for Butler Man 
ufacturing Co., Kansas City. Ernest 
B. Hueter, director of advertising for 
Interstate Bakeries Corp 
City, will preside at the young execu 
tives’ session 

New 
favorite recipes of 
the many things 
tinized at the retail branch 
The branch sponsored by 
ARBA in cooperation with the Asso 
ciated Retail Bakers of Greater Chi 


Kansas 


methods and the 
bakers are among 
that will be 


ideas, new 
scru 
session 


session Is 


cago 
The retail 
p.m., with a display of 
designed to give bakers ideas for new 
products. The formal meeting will be 
called to order at 1:30 p.m. by Hellmut 
W. Stolle, Stolle’s Bakery and Deli- 
catessen, Chicago, president of the 
Associated Retail Bakers of Greate 
Chicago 
A demonstration of cake decorating 
will be given by Emil Hilbert of 
Durkee Famous Foods, Chicago 
L. Carroll Cole, Cole Bakeries, Inc., 
Muskegon, Mich., president of ARBA 
will serve as moderator for a panel 
Panel members, and their 
subjects, include 
John L. Moroff, Nelson's 
Chicago, a director of ARBA 
Cost Figuring Thomas H 
Burny Bros., Inc., Chicago, 
tion and Merchandising”: 
Perl Beverly Bakery, Chicago 
president of the South Side Master 
Bakers Taking Advantage of 
play Material Joseph Por- 
tle, principal, Ch cago's Cooley Voca- 
tional H School “Vocational 
Trainin n the Chicago High 
Sc} Mrs. Ellen Semrow, direc- 
onsumer service department, 
rican Institute of Baking, Chica- 
Picture Pretty Profits’; and Gor- 
Nash, Priscilla Bakery, St 
rd. Ohio, a _ director of the 
A, “Successfully Selling Special- 


will open at 1 
bakery 


session 


foods 


discussion 


sakery 
(Juick 
Flood, 
“Promo- 
Ther wk re 


wwski 


Dis 


Sources”; 


tems.” 

juestion-and-answer program 
follow the panel discussion, with 
bers asked to pose any and all 
tions regarding the subjects dis- 
ed by panel members 
Bradshaw of 
closing remarks 
adjournment 


ARBA will 


prior to 


ertram 
e the 


p.m 


The theme ‘Progress Through 
Knowiedge,” will be emphasized at 
the opening general session on Mon- 
day morning, Oct. 19, it was an- 
nounced by William M. Clemens, 
Trausch Baking Co., Dubuque, Iowa, 
ABA chairman 

William Knowland, former US 
Senator from California, will discuss 
“America at the Crossroads,” and Dr 
Cleo Dawson, lecturer, psychologist, 
and world traveler, has as her topic, 
“For Every Problem There's an An- 
swer.”’ 

Tradition will be maintained when 
with William E 
Maier, president of Maier’s Bakery, 
Reading, Pa., leading in the singing of 
the Lord's Prayer and the National 
Anthem 

H. Alvin Meyer 
Co., Lexington, Ky., president of 
ASBE, will speak on “Progress 
Through Knowledge—-ASBE's Contri- 
bution.” Mr. Meyer was a founder 
member of the engineers’ society. He 
has been in the baking industry since 
he was 14 years old. He attended the 
American Institute of Baking, 
of 1924 

E. E 
Bakeries Inc 


the sess on opens 


Rainbo Baking 


class 


Kelley, Jr Butter Krust 
Lakeland, Fla., ABA 
president, will “Progress 
Through the Years He will be fol- 
lowed by Chairman Clemens who will 
speak Through 
Knowledge i discussion of research 
and the hard work 
have made the baking industry 

billion and which 
helped decide the convention theme 


Round Table 
Safety in the baking industry 


be the theme of a round 
cussion to be held Oct. 19 


discuss 


about Provress 


activities, study 
that 


a $6 business 


will 
table dis 
The meet 
ing is co-sponsored by ABA and the 
National Safety Council. Chairman of 
the Safety Council's Bakery Division 
Safety Contest is E. R. Zimmerman, 
director of Ameri- 
Chicago. Walter C 
Mahlistedt engineer for Con- 
tinental Baking Co., Rye, N-Y., is 
chairman of the ABA safety commit 


insurance for the 
can Bakeries Co 
safety 


tee 

Following the call to order at 
p.m. by Chairman Zimmerman 
ert W. Rohr, manager, safety 
neering service, Interstate 
“Safety in 
(1 ABA CONVENTION, 1+ 


2:30 
Rob 
engi- 
Bakeries 
discuss Out 


Corp., will 





RELIEF FLOUR 
BIDS ASKED 


WASHINGTON —The U.S. De- 
partment of Agriculture has = an- 
nounced that offers have been re 
quested for the purchase of 33,895,- 
000 Ib. flour and 13.1 million pounds 
of cornmeal for donation through do- 
mestic outlets. Of the 33.9 million 
pounds of flour, 28,480,000 Ib. will be 
all-purpose flour, 4,735,000 Ib. bread 
flour and 680,000 Ib. whole wheat 
flour. The 13.1 million pounds of corn- 
meal may be regular or degermed 
cornmeal, but offers must specify 
which one. Offers must be received by 
4 pm. (EDT) Oct. 7 for acceptance 
by 12 noon (EDT) Oct, 12. Since Jan. 
1, USDA has purchased 952,701,800 
ib. flour and 331,014,600 Ib. cornmeal 
for domestic and foreign donations 
programs. Approximately 21.7 million 
bushels of wheat and 9.2 million bush- 
els of cornmeal are required to proc- 
ess these quantities. 
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Little New Booking Activity 
Apparent in Flour Markets; 
Level of Directions Good 


ITTLE sales activity was regis- 

tered in the bakery flour mar- 
kets throughout the nation for the 
seven-day period ending Oct. 6. Scat- 
tered fill-ins were the usual pattern 
with most bakers and jobbers re- 
ported in a fair supply position. Di- 
rections ranged from fair to good in 
the national pattern. 

Typical of most commodities, the 
dock strike became a factor in the 
flour market. The anticipated cutback 
in export grind reacted in sharp gains 
in millfeed, bringing flour prices 
down in some areas, but this pattern 
is still not too definitely defined. In 
some bakers were using the 
situation as a reason for bidding well 
below the market, but not finding 
takers among mills 

In the soft wheat flour mills area 
bookings were extremely light al- 
though not at a complete standstill. 
It has been anticipated for some time 
that the continued drain on supplies 
taken in the heavy buying in 

July would encourage activity 
thus far, this purchasing has not 


spots 


last 
early 
but 
materialized 

Sales by spring wheat mills 
amounted to 77% of five-day capacity 
last week, compared with 31% in the 


Southwest and 20@25% in the cen- 
tral states area 
Production by mills of the U.S 


amounted to 103% of five-day milling 
capacity compared with 105% the 
previous week and 121% for the com- 
parable week of last year. (See tables 
on page 9.) 


Spring Flour Sales 


Slow; Directions Good 


New 
were widely 


sales of spring wheat flour 
scattered as the market 
followed the slow pattern of recent 
weeks. Fill-in buying was the only 
activity recorded with trade reported 
fairly well booked for the time being 
Shipping directions were reported 
good 

Spring clears are reported in good 
supply, thus tending to weaken the 
price structure 

Sales were reported at 77° of five- 
day milling capacity compared with 
52% a week earlier and 67° for the 
comparable week of last year 
advertised 
fol- 


price 


Sales of nationally 


brands of family flour were slow 


lowing the recently announced 
increase 

Production by mills at Minneapolis 
milling 
103% the 


for the cor- 


amounted to 98° of five-day 
with 


85! 


capacity compared 


previous week and 


responding week a year ago. Produc- 


tion by mills of the interior North- 
west was 114% of capacity compared 
with 109% a week earlier and 129% 
a year ago. Production by mills of the 
Northwest was 109% of capacity 
compared with 107 a week earlier 
and 114% a year ag 

Quotations Oct. 2, 100-lb. carlots 


Minneapolis: Spring wheat standard 
patent bakery flour $5 38@5.48, short 
patent $5.48@5.58, high gluten $5.78 
@5.88, clears $4.90@5, 
$5.38 @ 5.48; nationally 
brands of family flour, 


whole wheat 
advertised 


100-Ib 


cot 


tons, carlots, $7.20 





Buying Interest 
Lacking in Southwest 


The dock strike was the dominant 
factor in the flour market. Shutting 
off export business, it resulted in sub- 
stantial gains in millfeed, which 
brought flour prices down a bit. Scme 
small amount of replacement trade 
was booked with independent bakers 
and some chain buyers were tempted 
to bid below the market to the basis 
in effect last summer, but these of- 
fers apparently did not find any tak- 
ers among mills 

Sales last week averaged 31% of 
five-day capacity, compared with 38% 
in the previous week and 14% a year 
ago. 

Millers feel it would be foolhardy 
to make sales based on present mi'll- 


feed values, which are artificially 
stimulated by expected shortage re- 
sulting from lower operations with 
export trade shut off. Few see any 


long term hope for a bullish millfeed 
situation throughout the year, and of 
course everyone expects weakness 
when export movement of flour is re- 
sumed 


The clears market was affected 
greatly by the strike, particularly be- 
cause a truce had been expected 


which would keep the docks operating 
for two weeks. When this plan was 
abandoned, there was a sharp break 
in values bringing prices to 15@25¢ 
below a week ago. All quotations now 
are on a prompt shipment 
clears would command higher prices 
should the strike end. Gulf 
trading was at a standstill. Domes- 
tic buyers are well covered and have 
not been in a position to profit by 
the current favorable quotations 
There have been some purchases by 
blending mills, but, of course, this 
cannot continue indefinitely 
Shipping orders on familys 
have good. Movement is 
up to normal. Nationally advertised 
brands announced a 30¢ price in- 
crease to go into effect Nov. 1, with 
booking accepted in the interim at 
unchanged levels. Independents made 


basis, as 


basis 


flour 


been fully 
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Prices reported in The Northwestern 
Miller's market reviews are for flour 
hundredweights, bulk unless other- 
wise specified. Mill list prices are 
quoted in the principal manufac- 
turing centers. They represent av- 
erag2 wholesale levels and do not 
take into account high or low ex- 
tremes at which occasional indi- 
vidual sales may have been made. 
Millfeed prices are reported in 
both buik and sacked, per ton. 











no move to change prices as yet. 

The big pending export business 
still remains the horizon be- 
cause of the strike, so that movement 
and sales are held up. The govern- 
ment has bids out to purchase flour 
for domestic relief—about 340,000 
cwt. for acceptance by Oct. 12. 


over 


Prices were unchanged to 10¢ low- 
er on bakery flours and unchanged 
on family flours. Clears were off 15 
@25¢. 

Extreme quiet prevailed in flour 
Hutchinson. Buying by bak- 
ers and the family trade was on a 
limited scale and export selling at a 
standstill, due to the longshoremen’'s 
strike. Directions were satisfactory 
and operations on a 100% 
Prices were off 5¢ 

Wichita mills operated at 100° of 


sales at 


basis 


capacity last week. Sales averaged 
92°, compared with 90% the pre- 
ceding week and 22% a year ago 


Shipping directions ranged from fair 


to good 


Oct. 2, Kansas 
winter wheat 


Quotations 
carlots Hard 
short patent $5.10@5.15, 
95° patent $490@5, straight $485 
14.90; established brands of family 

(Turn to MARKETS, page 44) 


City 
bakery 
standard 





Durum, Semolina Prices Strong; Level 


Of Receipts Shows Sharp Curtailment 


’ ] SHE durum and semolina mar- 
kets were characterized by 
steady prices, a modest improvement 
in shipping directions and sharp cur- 
tailment of receipts in the seven-day 
period ending Oct. 5 
Semolina remained at the 
same levels established approximate- 
ly 10 days ago, when there was a 10¢ 
increase. The rise failed to bring out 
more than a scattered amount of fill- 
in buying, however, due to the fact 
that manufacturers of macaroni and 
noodle products still retain fairly sub- 
stantial balances 
Last week did bring a fairly good 
increase in shipping directions, and 
mills generally are now operating on 
six-day schedules to fill back orders 
Durum receipts at Minneapolis the 
past week amounted to only 160 cars, 
in sharp contrast with the heavy de- 
mands by mills, accounting for the 
price levels. Receipts for the 
previous week amounted to 238 cars 


prices 


strong 


Production by durum mills for the 


week amounted to 127% of five-day 
milling capacity, compared with 
114 the previous week and 129% 
for the comparable week of last year 

Prices on durum wheat delivered 


it Minneapolis Oct. 2 were: 


C e No. | amber or better $2.46@2.48 
e No. 2 amber or better 2.45@2.47 

y e No. 3 amber or better 2.44@2.46 
Medium No. | durum or better 2.42@2.45 
Medium No. 2 durum or better 2.41@2.44 
Medium No. 3 durum or better 2.39@2.43 


DURUM PRODUCTS OUTPUT 


m products output of milis reporting to 


he Northwestern Miller, in sacks, based on 
five-day week 
5-day wk Wily % 
ca- pro- of ca- 
pacity duction pacity 
7-Oct. 4 63,500 207,902 127 
us week 63,500 *187,139 114 
1g 156,500 201,318 129 
Crop year 
production 
v Oct. 4 959 2,320,012 
uly Oct. 5 1958 2,349,215 
*Revised 
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Dock Strike Causes 
Spurt in Millfeeds; 
Buyers Aggressive 


F  Fes IMBINATION of factors, 
most important of which was 
the longshoremen’s strike, caused the 
millfeed market to rise sharply for 
the seven-day period ended Oct. 5 
Prices advanced $5.50 ton in some 
areas as buyers scrambled for sup- 
plies, influenced by the possibility of 
a pending shortage should a_ pro- 
longed strike curtail export grind 
operations 

Some areas did not report as strong 
an immediate reaction as others, but 
trade opinion is that this indicates a 
build-up. 


Other factors contributing to good 
sales were a delay of the feed grain 
harvest in spots due to wet weather 
and reports of the season's first heavy 
snowfall in the mountain 

Mills in the Northwest, Southwest 
and at Buffalo representing 75° of 
the combined flour milling capacities 
of those areas, reported production 
of 49,614 tons of millfeed last week 
Production for the current week com- 
pares with an output of 51,692 
in the previous week and 55,869 tons 
in the corresponding 


ago 


States 


tons 
week of a yeal 


Minneapolis: The local market re 
ported a fair volume of 
the market showed a tone 
As in other areas across the country 
the dock strike should be a_ bullish 
factor as it forces a cutback in grind 
for export. 


business as 


stronger 


Quotations Oct. 2: Sacked bran 
$34.50 (up $1), standard middlings 
$37.50 (up $3); bulk bran $31 (up 
$2), standard middlings $33.50 (up 


$3): red dog $43 

Kansas City: The dock strike made 
itself felt in the millfeed market in 
the week ended Oct Prices ad- 
vanced as much as $5.50 ton as buy- 
ers rushed in for supplies which they 
fear will be limited when mills with 
considerable export business are 
forced to curtail operations. By Oct 
3 some of the panic had subsided and 
most feed available 
Jobbers were inclined to take profits 


types of were 


rather than wait for further ad- 
vances. Sacked feeds were harder to 
find than buik, with sacked bran be 


ing particularly tight for nearby 
Earlier, bulk middlings were in great 
est demand and prices rose sharply 
Oct 5 Sacked 
$1.50). sacked 


Quotations bran 
$340 34.75 Cup shorts 
$42.50 43.25 (unchanged), bulk bran 
$3131.75 (up $3), bulk shorts $38.50 
@39.25 (up $1.50), bulk middlings 
$36.50 @ 37.25 Cup $5.50) 


Ft. Worth: Millfeed was in excel 
lent demand but offerings limited as 
mills began to shorten running time 
on account of the dock strike. Quota 
tions Oct. 2, sacked burlaps: Bran 
$44, gray shorts $52, bulk middlings 
$48.75, delivered Texas common 
points; $3 higher on bran, $1 higher 
on shorts and about $6.25 higher on 
middlings, compared with previous 


week. 

Chicago: Millfeeds, particularly 
standard middlings and bran 
tered a strong upward price adjust- 
ment. The longshoremen's walk-out 
has at least temporarily resulted in a 
sharp curtailment of millfeed offer- 
ings. This, combined with nec- 
essary buying by consumers who ap- 
parently had been operating on rath- 
er sketchy inventories, has resulted in 
advances of $5 ton on id and 


regis- 


some 


middlings 


(Turn to MILLFEED, 
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Wheat Futures 
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Markets 


Ruled by Mixed Pressures 


HE wheat futures market was 
ruled by somewhat mixed pres- 
sures in the seven-day period ending 
Oct. 5. On the one hand there was the 
longshoremen's strike and the hesi- 
tancy to enter the market in the face 
of possible future curtailment of ac- 
tivity. On the other the continued 
tightness of supplies due to govern- 
ment loan tie-up of wheat kept prices 
fairly strong. 
wheat futures 
were: Chicago—December 
$1.95%@%, March $1.99%, May 
$1.98, July $1.83, September 
$1.85%%; Kansas City—December 
$1 973%, March $2.005,, May $1.98%4; 
Minneapolis—December $2.125%, May 
$2.114s 
On the bearish side the dock strike 
last week caused suspension of load- 
ing operations at major seaports. At 
the same time, export embargoes on 
rail shipments brought softer tend- 
encies to wheat prices. However, at 
the end of the period, the major in- 
terior commodity markets seemed to 
be shaking off the weaker effects and 
prices showed a stronger trend 
The strength appeared to 
from good mill demand and the pros- 
pect of increased export activity 
Brazil is expected to request offers 
on approximately 5 million bushels of 
hard wheat this week and Germany is 
in the market for 1,750,000 bu. wheat 


Minneapolis were dis 


Closing prices of 


Oct 2 


stem 


Traders at 
appointed with the small offerings of 
cash wheat for this time of year and 
buying demand was firm during each 
of this week's “Free” cash 
receipts amounted to 969 cars this 
week compared with 1,323 a week ago 
and 132 of these were durum. Again 
the trade reported bakery flour busi- 
ness slow but there were hopes of im- 
proved family flour trade. Premium 
basis for lower protein wheat was le¢ 
higher and those carrying 14% pro- 
tein and above, were 2¢ higher than 
last week. In addition values 
were helped by l¢ rise in the 
future price. The protein of 


sessions 


cash 
basic 


average 





CANADIAN PRICE 
ADJUSTMENTS 


* 


WINNIPEG—Price adjustment fig- 
ures announced by the Canadian 
Wheat Board and in effect Oct. 5 
were as follows: To U.K. and other 
European destinations via Canadian 
and U.S. Atlantic ports, also via St. 
Lawrence, Churchill, Canadian and 
U.S. Pacific ports, 45,¢ bu.; to other 
countries, excluding U.S. and terri- 
tories, from Canadian and U.S. At- 
lantic ports 15',¢ bu.; from St. Law- 
rence, Churchill, Canadian and U.S. 
Pacific ports, 145,¢ bu. The 
adjustments apply on flour sold and 
shipped from Canada to destinations 
designated with bills of lading dated 
prior to 1959 opening of Lakehead 
navigation. On shipments of flour 
from mills with bills of lading dated 
on or after opening of navigation, 
reduce rates by the following 
amounts: Montreal area mills 2¢ bu., 
Toronto, Port Colborne and Humber- 
stone areas, 1!',¢ bu., Bay Port area 
le bu. (No reduction for mills in the 
West.) 


above 





the hard red spring wheat tested at 
Minneapolis this week was 14.99% 
compared with 13.91% for the same 
week last year 

At the close on October 1, ordinary 
No. 1 Dark Northern Spring wheat or 
No. 1 Northern Spring, through 11% 
protein, brought 2¢ over the Minne- 
apolis December price; 12° protein 
i¢ over; 13° protein 7¢ over; 14% 
10@11l¢ over; 15% protein 13@14¢ 
over; 16% 17@18¢ over; 17% 20@ 
22¢ over the Minneapolis December, 
which closed on that date at $2.13%2 

The approximate range of cash 
wheat prices at Minneapolis Oct. 2 
is shown in the accompanying table 
together with premiums and discount 
factors 

No. 1 Nerthern or No. 1 Dark Northern 

Spring, 58 Ib. 


Ordinary @2.15% 
11% Prote @2.15% 
12% Prote @2.17% 
13% Prote @2.20% 
14% Prote 23% @2.24% 
15% Protein 26% @2.27% 
16% Prote 30% @2.31% 
7% Proteir 33% @2.35% 


Test We'ght Premium and Discount Scale 
One cent premium for No. | heavy 

One cent discount each pound under 58 to 
5 Ib 

To arrive div. pt. basis: | 
58 Ib 13.5% moisture, 12% protein 
13° protein $2.19% 14% protein 
15% protein $2.26% 16% protein 
7% protein $2.34% 


5 
DNS or | NS 
$2.16% 
$2.23% 
$2.30% 


Cash Prices Advance 

hard winter wheat prices at 
advanced 1% @2'2¢ bu 
ended Oct. 5. Strength 
from scant marketings 
of interior reserves teceipts last 
week at Kansas City amounted to 
only 350 cars, compared with 395 the 
previous week and 743 a year 
Relaxation of the tight supply situ- 
ition is not considered likely until 
after the completion of this tax year 


Cash 
Kansas City 
in the week 
was derived 


ago 


was considered pretty 
the lack of supplies, espe- 
better milling and 
baking prevented a great 
deal of trading activity. There was 
some concern that wheat headed for 
export would start backing up into 
channels because of strike-caused 
embargoes. However, it is believed 
that mills and elevators in the vicini- 
tv of ports are capable of ab- 
sorbing substantial amounts 
of wheat 


Demand 
od. but 
cially wheat of 
qualities, 


struck 
rather 


Premiums were up ‘2¢ bu. on the 
low side of ordinary and 11.50% pro- 
tein wheat. On the high side of ordi- 
nary, the premiums were up 1¢. Oth- 
erwise premiums were unchanged 
Prem‘ums were quoted Oct. 5 as fol- 
lows 
over the ba- 
$1.98% bu.; 


Ordinary %@1'2¢ bu 
sic December option of 
1150% protein 2@5'%¢ over; 12% 
protein 14 17¢ over: 12.50% protein 
64@19¢ cver; 13% protein 8@21¢ 
over: 1350° protein 9@ 23¢ over. and 
14% protein 10@25¢ over 

The approximate range of cash 
wheat Kansas City Oct. 2 
is shown in the accompanying table 


prices at 


Hard $1.98 @2.31% 
Hard 97% @2.30% 


No. | Dark ! 
| 
Hard 1.95% @2.28% 


No. 2 Dark 
No. 3 Dark 
No. 4 Dark 
No. | Red 


Hard 93% @2.26% 

98% @!.99% 
No. 2 Red 1.97% @1.99'% 
No. 3 Red 96% @1.98'/ 
No. 4 Red 1.95% @!.97% 


Worth, No. 1 hard wheat 
was selling Oct. 5 at $2.30'%@231% 
delivered Texas common points 
Wheat of 13% protein was selling at 
a premium of 2¢ and wheat of 14% 
protein at a premium of 4¢. Exporters 
bidding $2.17 delivered at the 


At Ft 


were 


A Statistical Service Provided 
Continuously for Readers of 
The Northwestern Miller 
tor More than Half a Century 


Current 
Flour 
Production 


WEEKLY FLOUR PRODUCTION, IN SACKS (CWT.) 


Flour production 
western M 
milis in the US 


expressed percentages 


Sept. 27 
Oct. 4 

9s? 
790,675 
1,376,118 
462 46! 
617,076 
476.705 


Northwest 
Southwe:t 
Buffalo 
Centra 
Pacif 


3,723,035 


NORTHWEST 
Minneopolis 


5-day week 
ty 
000 225,652 
"239 036 
96.548 
250,299 


mn Minnesota u 
rth Dakota, Mont 


jay week F 
apacity but pu 
494 500 565.023 
494,500 "538 117 
456,900 590.326 
500 sis $74 


; 


vn oo oe < 


2° 


SOUTHWEST 
Konsos City 
5-day week 


Reoresentative Mills, Outside of Kansas 
City (Including Wichita and Salina) 
5-day week Flour ‘ 
pacity output 
68.00 137.918 
068.800 *1, 199,845 


ated 5-day week 


n principal manufacturing areas by mills reporting currently to The North 
er with relationship of production to capacity and to the total estimated output of al! 


Sept. 28 Sept. 29 

*Previous Oct. 5 Oct. 6 Oct. 1-8 
week ! 1957 1956 

777.153 769,433 696,095 
420,118 312,014 1,409,037 
542,099 538 85! 547 
576,789 564 462 
471,143 339,355 


787,302 3,524,115 3,558,174 
79.4 ? 78 7s 


179 


op year flour production 
——July | to—— 
Sept. 29 
Oct. 6 Oct. 1-8 Oct. 4 Oct. 5 
1957 1956 959 1958 
0 ¢ 9,673,552 669 
99 


5,036,238 


486,733,911 


1,238,480 121 
1,060,260 102 
106 
89 


BUFFALO 


jay week Flour 
output 
462 46! 
542,099 
642,103 
538,85! 


mpacity 
493,500 
493,500 
487,500 
475,000 


CENTRAL AND SOUTHEASTERN 


| ‘ Oh Michigan Wisconsir 
Kentucky North Carolina. Tennessee 
rgia 4 Missour 
5-day week Flour 
spacity output 
643,750 617,076 
643.75 "S76 789 
592.25 622,000 
564 462 


easterr 


PACIFIC COAST 
f pal Mills on the Pacif Coast 
California, Oregon and Washington Mills 


5-day week Flour 
spacity output 

Sept ‘ 466 500 476,705 
Previou 466 500 “471.143 
323,000 512,80! 
5,00 339,355 


Year 





the dock strike. Demand 
or export wheat and only 
whe Offerings were 


ish wheat markets 
the Pacific Northwest 
limited export sales were 
bought 
and 


one cargo 
hard 
protein. Korea took 
western white for 

Potential export 
after recent 
apparently 
from an ac- 


ormosa 
rn white one cargo 
11% 
cargo of 
r delivery 
, 


ss looked light 
Expo! ters 


nte! 


sales 
tnese sales covered 
ation of harvest supplies as 
ts weakened for white wheats 
the week. White wheats were 
bu. from the previous week 
were limited buyers of special 


f wheat, filling in their previ 


iccumulated supplies 


Vancouver Exchange 


Elects New Officers 


VANCOUVER Members of the 
Vancouver Grain Exchange at thei 
recent annual elected B. H 
Steward grain manager of East 
Asiatic Co., Ltd., as president for the 
year. Mr. Steward 
Grant Marshall, grain broker 

R. L. Horne, Louis Dreyfus Corp 
was elected as vice president. Direc 
elected were R. L. Mikkelson 
Grain Co.; T. M. Milroy of 
Ltd.; D. W. Moss, Con 
Grain Co.;: Alan C. Renton, 
Moore, and Fred Cc. Wil 

Richardson & Sons, Ltd 
was reelected as sec 


A. V 


meeting 


coming succeeds 


tors 
Cargill 
K. A 
tinental 
Renton & 
kins 
W.A 
retary 
assistant secretary 


Powell 


James 


Sankey 


treasurer and Stone as 
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THE NORTHV 


Visitor. The Oshkosh, Wis., representative of W. J. Jennison Co., Frank 
J. Kenny, spent several days in Minneapolis recently conferring with com- 







pany officials 










in Chicago. At the office of the Millers National Federation in 
Chicago recently was Clifford R. Hope, president, Great Plains Wheat Market 
Development Assn., Garden City, Kansas. Mr. Hope was accompanied by 
George W. Moore and Joseph Berkely of the High Plains Advertising Agency, 








Dodge City, Kansas 






From Rioekford. The chairman of the American Institute of 
Baking, Louis Caster, president of Rockford Colonial Baking Co., Rockford, 
Ill., visited the office of the Millers National Federation in Chicago Sept. 30 








Allan Q. Moore Donald E. Fraser 
President ... . Vice President 






Visitor. The food editor of the Toronto Star, Mrs. Margaret Carr, visit- 
ed the Chicago office of the Wheat Flour Institute recently. 





EXCHANGE OFFICERS—Allan Q. Moore, vice president of the Pillsbury 
Co., has been elected president of the Minneapolis Grain Exchange, represent- 
; ; ing. Donald E. Fraser, president of Cereal Grading Co., has been 
On Tour, The president of the Saddle and Sirloin Club of Kansas cuteh view pres‘dent, aamaaatiine shippers. Mr. Moore ian toe a te 
City, Hubert C, Edwards, recently escorted more than 100 members of the of the exchange’s board of directors since 1949, and succeeds Philip S. Duff, 
club on a tour of eastern Oklahoma to promote the American Royal Live-  Areher-Daniels-Midland Co. The exchange has reelected three members of 
stock & Horse Show of Kansas City. The A lodge near Wagoner, Okla., served the board of arbitration for two-year terms: Oscar F. Clayton and E. C. 
as headquarters for the group and the starting point for trail rides each day Ensign, grain men, and R. H. Hegman, Kellogg Commission Co. 

during the tour. Mr. Edwards is vice president and sales manager of Dixie- 





























































Portland Flour Mills Co., Higginsville, Mo. Among Saddle and Sirloin members *y° 7 ington working group was established 
on the trip was Frank A. Theis, Simonds-Shields-Theis Grain Co., who was Wheat Utilization rong ~eethtta Ae development 
honored as a participant in all of the club’s promotion tours Committee Planning activities of the U.S. and the possi- 

. bility of participation by other coun- 
Elected President. W. Van Satiy, president emeritus of the Meeting on Oct. 14 tries. The working group was direct- 
U. S. Wholesale Grocers Assn., Inc., has been elected as president of the WASHINGTON—The U.S. Depart- ed to study the possibility of using 
Salley Grocer Co., Shreveport, La. He succeeds C. Jackson Salley, who re-— ment of Agriculture has announced wheat in economic development pro 
mains as chairman of the board and chief executive officer that the Wheat Utilization Commit- ®'@™5 


—~BREAC S THE STAFF rF Lre 


tee, organized during cabinet-level 
Food for Peace meetings earlier this 





Resigns Position 


. BARLEY CLEARANCES year, will hold a 3-day meeting in 
Ralston Purina WINNIPEG Canadian barley Washington beginning Oct 14. CHICAGO George Chussler, a 
Announces Changes cleared for export in the first month tepresentatives of the Food _and v.ce president and director of Ameri- 
Onn Ot nn Begs Agriculture Organization of the Unit- can Trade Publishing Co. and retail 
ST. LOUIS Donald Danforth, © the 1959-60 crop year amounted non ed Nations will attend the meetings editor of Bakers Weekly, has an- 
chairman of the board, Ralston Pur 2,354,000 bu., compared with 2,682,000 in an advisory capacity nounced his resignation 
ina Co. has announced that L. B bu. exported in August last year At the first meeting of the com- Mr. Chussler was associated with 
Stuart, executive vice president, re- Latest figures released by the statis- mittee in June, guide lines were American Trade Publishing 32 years 
quested early retirement at a recent tics branch of the Board of Grain drawn up aimed at minimizing the At the time of his resignation he 
meeting of the board. The request Commissioners show 1,173,000 bu effect of wheat sales for foreign cur- headed the Chicago office of the com- 
was granted effective Dec. 31, 1959 shipped to the U.K. and 492,000 bu rencies on commercial wheat markets pany. In this capacity he was also 
Mr. Stuart will continue as a board to the U.S. Other destinations in- and at protecting the interests of the active in operation of two other com- 
membet cluded Belgium, Germany, the Neth- traditional wheat exporting nations pany publications, Biscuit & Cracker 
A. J. O'Brien was elected vice pres erlands, Switzerland and Peru Also at the June meeting, a Wash- Baker and Feed Age 


ident, secretary and chief finance of- 
ficer. Mr. O'Brien joined the Ralston 
Purina Co. at its general offices in 





St. Louis in 1944. He was elected 
secretary of the company in March, 
1957 

C. A. Tolin, vice president, was 


elected to the new position of assist- 
ant finance officer. Mr. Tolin was 
elected vice president and general 
manager of chow and soybean pro- 
duction in June, 1959 after 33 years 
of service with the company 


DCA Food Industries 
Planning Expansion 
NEW YORK DCA Food Indus- 


tries, Inc., is prepari f ncreased 
activity directed to further expansion 
in both the U.S. and in foreign coun- 
tries, announces David M. Levitt 
president 

As part of the plan a major re- 
alignment of financial manager 
responsibilities has been made. D TO EXCHANGE POSITIONS — The Minneapolis Grain Grain Co. Reelected as directors were Truman J. Beggs, 
Herbert Beskind, formerly secretary Exchange has elected one new director and three new vice president and general manager, Occident Elevator 
and treasurer, has been elected to the members of its board of appeals. Members also reelected Division of Russell-Miller Milling Co., representing coun- 
office of financial vice president. He four directors to two-year terms. Howard A. Scheu, dis- try elevators; John S. Gage, director of grain operations, 
will be succeeded by John FE. Bet trict manager, Spencer Kellogg & Sons, Inc., represent- General Mills, Inc., representing milling; Ralph C. Bag- 





J. Kenneth McCoy D. T. McLaughlin Howard A. Scheu Norman J. Kautz 


man as treasurer. Wolfgang Tikti: ing oilseed crushers, has been elected as the new director. ley, president, George C. Bagley Elevator Co., represent- 
will continue as comptroller of the Members of the board of appeals, elected for two-year ing country elevators, and Philip E. Paquette, executive 
company and will assume the add terms, were Norman J. Kautz, the Pillsbury Co.; J. Ken- vice president, Osborne McMillan Elevator Co., repre- 


tional duties of secretary neth McCoy, Cargill, Inc., and D. T. McLaughlin, Burdick senting terminal elevators. 
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No. 4388—Automatic 
Cake Pan Coater 


A stainless steel, giant greasing ap- 


paratus is now being used by some 


bakeries to grease cake pans with the 
swish of discs, resulting in quicker, 
more economical baking procedures. 
It is a cake pan coater manufactured 
by the J. H. Day Co. One user reports 
savings of over 50% in grease costs 
alone. Made almost entirely from 
stainless steel, the Day cake pan coat- 
er automatically applies a light, uni- 
form film of grease to the cavity sides 
and bottoms of cake pans without us- 
ing air. At the Dolly Madison plants 
of Interstate Bakeries, where there 
are 12 Day cake pan coaters in opera- 
tion, the operator simply feeds invert- 
ed pans into the machine, which auto- 
matically positions the pans over tem- 


Worth looking Into 


New Produets 
New Services 
New Literature 


This reader service department announces the development of new and improved 
products, new services and new literature offered by manufacturers and suppliers. 
Claims made in this department are those of the firm concerned. Use the accom- 
panying coupon to obtain the desired information. 


sii laa 
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plates. Both the pan and template 
then move to the grease atomizing 
chamber, where a simple arrangement 
of eight conical discs, rotating at 3,5C0 
r.p.m., atomize grease and apply it 
to the pan. This means that there are 
no nozzles to clog and no filter is 
needed, resulting in virtual trouble- 
free operation. The design keeps 
grease from flying over the reverse 
side of the pan, resulting in no waste. 
For more information, check No. 4388 
on the coupon, clip and mail to this 
publication. 


No. 4376—Transport 
Rack for Bakers 


A new transport rack manufac- 


tured by Stoddard-Quirk Mfg. Co. is 
now on the market. This new portable 
bakery rack is constructed of hi-ten- 
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Send me information on the items marked: 


. 4380—Pan Racks 
. 4381—Weighing 


Others (list numbers) 


NAME 


— ——~ CLIP OUT —FOLD OVER ON THIS LINE 


Be sieee 
. ac ng 
+ igid Foil 


ur 
86—Peel Board 


. 
. 4387—Retrigerator 
. 4388—Pan Coater 
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it’s the LEVULOSE in 


NULOMOLINE 


THE PIONEER STANDARDIZED INVERT SUGAR 


Guard your profits and increase your repeat sales 
by insuring freshness in your baked goods with 
NULOMOLINE. 

The levulose in NULOMOLINE, retaining and attract- 
ing moisture, will keep your cakes, cookies, and icings 
fresher for a longer period. By retarding staling, 
NULOMOLINE checks the loss of flavor and aroma. It 
enhances the crust color that first attracts your 
customers and then sells them again. 

NULOMOLINE, the baker's standard for invert sugar 
- +. Since 1909 ... is a must for your baked goods. 


Booklet of balanced bakery formulas upon request. 


THE NULOMOLINE DIVISION 


AMERICAN MOLASSES COMPANY 
Manufacturers of NULOMOLINE (Standardized Invert Sugar) and Syrups 


120 WALL STREET, NEW YORK 5, N. Y. 


330 East N. Water St., Chicago 11, tll. 
NULOMOLINE, LTD.: 1461 Parthenais St., Montreal, Canada 


1300 West Srd St., Los Angeles 17, Calif, 
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sile (Alloy 6061-T6) aluminum extru- 
and sheet electrically welded 
into a sturdy integral unit. The new 
rack has all of the features of the 
standard Stoddard-Quirk — transport 
cabinets, including unique side panel 
channels that allow bent and warped 
and trays to used without 
the customary jamming problems 
The rack, which is available in a 
number of is designed to serve 
retail display and food 
serving rack well as a transport 
cabinet. For more information, check 
No. 4376 on the coupon, clip and mail 
to this publication 


sions 


pans be 


$1zes 
as a case 


as 


No. 4374—Labels 
For Bakery Products 


A new type of flat, single pictorial 
label and a “Para roll label 
described in a new bakery label 
catalog available from Paramount 
Paper Products Co. The pictorial la- 
introduced to do a 
multiple selling job with the aid of 
action copy in the over-all design 
Also, they are planned to give sug- 
gestions to shoppers for additional 
For a copy ol the bakery 
catalog, check No. 4374 on the 
clip and mail to this publica- 


Pre cess” 


are 


bels are being 


purchases 
label 
coupon 
tion 


No. 4378—Doily for 
Bakery Display 


Columbus Plastic Products, 


Inc., is 
making available a new, 10 in., “Lus- 
tro-Ware” polyethylene ruffled doily 
for commercial bakery products dis- 
play other The doily is 
stain-free, soil-resistant and can be 
cleaned by swirling in suds. It is 
ivailable in pure white and popular 
The doily has a repeat 
lop design, is lacelike but firm, 
the ruffle reportedly will not flatten 
For details, check No. 4378 on the 
ccupon, clip and mail to this publica 
tion 


No. 4375—Bands, End 
Labels for Wrapping 


Marathon has announced the 
velopment of two new products a 
“Maraweld” band for bread packag- 
ing with all types of films, and a new 
impact end label. No heat 


changes are required with 


among uses 


pastels scal- 


and 


setting 


the new 
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Maraweld bands, it is claimed. Set- 
tings currently used will seal Mara- 
weld to any film wrapper, and superi- 
or bottom seals have been reported 
by bakers already using Maraweld, 
Marathon's new end 
labels (3 in. by 2% in.) are fed on 
ill breadwrapper machines by con- 
ventional billboard attachments. The 
printed designs, by the Marathon Hi- 
Fi process, reportedly lend richer 
color tones and ink coverage for 
package-end impact. For samples of 
both products, check No. 4375 on the 
coupon, clip and mail to this publica- 
tion 


it is claimed 


No. 4383—Custom 
Product Packaging 


A new, multiple unit 
that is 
variety of products is now being 
National Packaging; 
Identified as Pak-Apeal the 


consist of 


plastic ay 


vacuum-formed to fit a wide 
man- 
ufactured by 
Corp 
new packaging trays indi 
vidua 
fit the 
in cookies bisct 
items. According 


“Pak-Apeal 
tion in the 


7 | > . . 1} 
pockets especially designed to gach design is created for a specific 
product to fit snugly inside its outside 
containers. Any shade of color or al- 
any type of rigid plastic film 
applica can be suit various indi- 


because ( i 1 
‘ ge 16) 


Various sizes and shapes found 


ts and many other 
to the manufacturer 
has found wide 


industry 


most 
selected t« 


baking 





THE BROLITE 


General Offices: 2542 


225 Fourth Ave., 
New York 3, N. Y. 


686 Greenwood Ave., N.E.. 
Atlanta 6, Ga. 


Demonstrations by our trai: 


VITA PLUS 

WHITE CULTURE 
Conditions Doughs 
Stabilizes 
Fermentation. Extends 
Dough Tolerance 


FLUFOLITE 

Egg Stabilizer for use in 
Cakes, Cookies, Sweet 
Yeast Doughs and Rolls 


BROLITE 

For better flavor in 
Cakes, Cookies, Sweet 
Yeast Doughs, Icings 


WHITE FUDGE AND 
COCOA FUDGE BASES 
Easy Handling for Hi 
Gloss, Flat Type and 
Butter Cream Icings of 
fine flavor. Economical 


BROSOFT 

A tenderizing agent 

with high powers of 
emulsification and 
dispersion. Contains Mono- 
and Di-Glycerides, and 
Associated Phosphatides 
(Vegetable Emulsifier) 


RYE SOURS 

For outstanding rye 
bread flavor, improved 
volume and texture— 
simplified production 


0.B. STABILIZER 

For Boiled Meringues, 
Toppings, Icings 
Glazes, Butter Creams, 
Regular Meringues 
and Whipped Cream 


PIE DOUGH CULTURE 
Produces a rich flaky 
crust with improved 
color—less tendency. to 
soakage; drier doughs 
for easier handling 





COMPANY, Inc. 


Elston Ave., Chicago 47, Ill. 


21 So. Haskell Ave., 
illas 23, Texas 


| Minna St., 
n Francisco 1, Calif. 


518 First Ave. N., 
Seattle 9, Wash. 


bakery technicians available in your shop 
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RED STAR’S new 


semi-automatic 
yeast rehydrator 










... the biggest advance in 
yeast handling in 14 years 
... since the introduction 
of dry yeast itself ! 


















HOW THE NEW 
RED STAR 
YEASTOMATIC 50 
WORKS: 





1. Water automatically measured and 
brought to proper temperature (105° 


—115°) here. 
2. Water automatically fed to mixing 
chamber. 


3. Yeast fed in here. (Yeast food, en- 
richment, fungals also can be added 
here.) 


4. Mixing chamber — yeast automati- 
cally rehydrated here. 








5. Slurry piped to dough mixers from 
here. 
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New YEASTOMATIC 50 takes 
the critical, time-consuming steps 
out of dry yeast rehydration 


Automatically measures water, brings it to 
proper temperature, and feeds it to mixing 
chamber...automatically mixes 
yeast, assures uniformity of slurry, 
and feeds it to dough mixers 











Now, more than ever, here’s reason to consider the time, labor and 
money-saving advantages of dry yeast for your bakery. Just look at 
the economies in handling time alone that Red Star Active Dry Yeast 
and Red Star’s new Yeastomatic 50 can give you: 








No more trips to the refrigerator. No more unpeeling (and clean- 
ing up) of wrappers. No more tedious crumbling, hand mixing 
and feeding of bulky compressed yeast. 


















Quality of your baked products? Right away, the Yeastomatic 50 
assures you absolute uniformity of the slurry. And Red Star users 
have known for years how Active Dry Yeast helps them get drier 
doughs with improved machine-ability, fewer cripples, improved crust 
color, texture and crumb. 

Think, too, how bulk delivery of dry yeast can help in reducing 
inventory, transportation and storage space problems. ca dake aes 


Isn’t this your answer in meeting today’s fast production schedules 


with maximum efficiency? A major step towards automating your ine aioe i Ane ier Geta 
bakery operation? Today—write, wire or phone for full information Prere’s acne of that the-conmming 
on Red Star Active Dry Yeast and Red Star’s new Yeastomatic 50 my tg ee ee 
rehydrator. ins far a - 


RED STAR YEAST & PRODUCTS CO. 


Dept. 600 + Milwaukee 1, Wisconsin + World Leader in Dry Y: 
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vidual packaging needs. Check No. 
4383 on the coupon, clip and mail for 
details. 


No. 4385—Excess 
Flour Removal 


A new feature has been added to 
the Aget Pan-O-Mat automatic ma- 
chine for the removal of surplus flour 
and toppings from oven-bound cakes, 
cookies, pies and fancy breads. Now, 
the excess is loosened from the pan by 
a gentle stream of compressed air, 
and carried away by the Aget flour 


The volume of compressed 


collector 





air can be varied depending upon the 
product. For example: With crumb 
toppings, only enough air is required 
to remove the excess from the pan (a 
forceful stream would remove the top- 
pings). All air passes through a filter 
before coming in contact with the pan 
or dough. This assumes a clean, pure 
supply of air at all times, regardless of 
the compressor. Complete information 
may be secured by checking No. 4385 
on the coupon and mailing it 


No. 4387—Refrigerator 
Display Case 


A new Victory V-line refrigerator 
display case features specially con- 
structed insulated type glass doors 


ride on stainless steel anti-fric- 
bearings. It offers maxi 


that 
tion roller 


accessibility and visibility and 


with 


mum 


is equipped adjustable type 
heavy duty shelving, states the manu- 
The 


provide an 


designed to 
fully 


facturer doors are 


airtight seal when 


closed. The air flow is directed 


through an integral duct system for 


regardless of 


Fluor 


maximum efficiency, 


product loading arrangements 





THE NEW CENTURY CO. 


3939 So. Union Ave. Chicago 9, 1. 
Always in Market for Flour and Feed 


Producers of 


DRIED BREWERS’ GRAINS 











The Williams Bros. Co. 
Merchant Millers KENT, OHIO, U.S.A 
Millers of Soft Winter Wheat 


We specialize in laboratory controlled 

prodaction of superior Cake, Pastry and 

Cracker Flours from carefully selected 
wheats 











BROKERS & DISTRIBUTORS 
WANTED FOR 


NAPPANEE QUALITY 


CORN MEAL 


soe NAPPANEE MILLING CO. 
NAPPANEE, IND. 
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escent tubes are positioned for eco 
nomical and well-planned lighting; 
Capacity is 48 cu. ft. All services ol 
the 3 in. high stainless steel base 
have easy knock-out impressions s« 
that waste drain can be directed as 
desired. For more information check 
No. 4387, clip the coupon and mail it 


No. 4382—Glassine 
For Bakery Use 


Milwaukee Lace Paper Co., a divi 
sion of Smith Lee Co., Inc., announces 
a complete line of Glassine paper doi- 
lies for pies, cakes, rolls and package 
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linings in sizes ranging from 8 in. to 
16 in. These inexpensive, disposable 
doilies, simulating fine lace, are made 
of white opaque Glassine and are be- 
ing widely used in restaurants, hos- 
pitals, bakeries and other retail out- 
lets. Glassine has three major advan- 
tages over conventional doily materi- 
als, according to Milwaukee Lace 
Being greaseproof, it is not subject to 
unsightly stains from shortening used 
in bakery products; it lies flat without 
curling; and it presents an eye-appeal- 
ing bright white sanitary appearance. 
For details check No. 4382 on the 
coupon and mail. 
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No. 4379—Catalog 
For Bakers 


For the first catalog with 
the complete line of Excite- 
ment” stock vignettes for bread pack- 
aging has been published by the 
Western-Waxide Division, Crown Zel- 
lerbach Corp. This 
tures and describes each 
the “Taste Excitement” 


time a 


“Taste 


new catalog pic- 
vignette in 


line printed 


on waxed paper overwraps and out- 
sert bands exactly as they appear on 
the actual bread wrapper. The ‘Taste 
Excitement” packaging concept, a de- 





How Bill and Jim make 
Commander Larabee 





Fyollolr 10 Bly torn’ 


Building bread or fine furniture . . 
better craftsmen than Commander Larabee grain 
buyers Bill Sudduth or Jim Whitacre. It takes keen 
eyes and skillful judgment to select the right grains 
for building famous Commander Larabee bakery 
. and it takes the same attention to detail to 


flours . . 
reach perfection in the shop. 


“‘We have no magic formula for buying grain,” Jim 
says modestly, ‘“‘We just strive hard, keeping alert to 


detect changes in quality.” 


Confirmed do-it-yourselfers before the word was 
coined, Bill and Jim have developed remarkably 
similar interests from different backgrounds. Bill, 
for example, “‘swept’”’ his way into the grain busi- 
ness in our old Nokomis elevator. He knows milling 
For Jim, on the other hand, the 
world of grain evolved in snow-white labs with their 
orderly hedgerows of test tubes and the watchwords 
For years now, they’ve 
tackling each problem with 


inside and out. 


“accuracy” and “‘quality’’. 
worked as a team. . 


diverse experience. 





you'll find no 





























x 


a 


G For Commander buyers, the “‘pit”’ is the ‘‘door- 
way to the mill.”” The premium is on training and 
the ability 
sureness of the kind of flour the baker wants. It’s 
here that Bill and Jim really swing into action as 
a grain buying team. 


. 


to make decisions with an 






















instinctive 
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feeding outlets. The containers are 
supplied in .0035-in. aluminum foil 
with a beaded flange for overwrap- 
ping, or they are adaptable for lid 
closures. One is a 16 oz. oblong con- 
tainer for a variety of products, in- 
cluding entrees and fruit cakes; an- 
other is a square, general purpose 
cake and pastry pan; another is de- 
signed for apple turnovers, and has 
four-section divider in 


velopment of Western-Waxide, stimu- 
lates sales through combining the ap- 
petite appeal of other foods attrac- 
tively served with bread. For details, 
check No. 4379 on the coupon, clip 
and mail to this publication 


No. 4384—Rigid 
Foil Containers an embossed 


Cochran Continental Container’ the bottom: the 
Corp. is introducing a group of new round for shallow coffee cake, Danish 
rigid aluminum foil containers for dis- brownies, pizza and 
products. For details, check No 
on the coupon and mail it 


fourth container is 


related 
1384 


pastry, 
tribution to retail bakers, hotels, res- 
taurants, institutions and other mass 
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No. 4377—Display 
Rack for Bakeries 


Modern Metal 
made available a 


Products Co has 
versatile new bak- 
ery products 
to be 
with a 


reported 
I es 12 


display rack 


completely flexible ned 


single column support which 
provides a full view of 
Multi-Matic” gives full 
unobstructed view on 
With 

or more people in shop from one 
fixture at the ime time. The unit 


can bé« 


products on 
display, the 


three sides 


end minated, three 


used in man ifferent spaces 





oO **As go the sun and rain, so grows the grain,” is part of 
Jim’s philosophy. He sweats out daily TWX reports from 
the producing areas like a baker planning the Wednesday 
golf game. Mental charts of every important change in 


weather in 


yOaWe feel it, smell it, and sometimes even taste 

1e wheat,”’ says Bill. Then Bill and Jim add their 
own subtle findings to the official examination re- 
ports. Only the soundest, cleanest wheats . . . from 
a few select varieties, are chosen by Commander's 


key areas will 


influence his future buying 


Bill spends extra time, extra work to check at our lab 
on the baking volume and gluten strength as well as pro- 
tein and test weight. Such follow through on more than 


22,000 samples a year contributes to superior buying 


judgment 


provides the 


uncanny knack of buying 


wheat that will top the baker’s individual requirements. 


AL be 
€ 


\ 


the crop is performing .. 


talented buyers. 
e 
: ‘e - 
oe 
. berry to baking. . 
4 _ 
7 —— 
- 


e 
= 
_ 
= 


tops 


Wy 
5 os Ma - 
SOMMAN DER Mt tv LNT 


LARABEE Vf / 


Night or day you'll find Com- 
mander Larabee men out in the 
bread shop to see first hand how 
. and to 
offer helpful advice from detailed 
knowledge of this season’s wheat. 
Yes, knowing the wheat—from 
is essential to 
the Commander Larabee buyer 


Sakers by the hundreds agree that Commander Larabee 
quality and ultramati 
and profits bigger. Th« 
assurance that Comma 
making y« he 
Larabee both . . . dett: 


DaAKOhY 


A DIVISION OF ARCHER-DANIEL 


jing make the work easier 
shed loaves are day-to-day 
teams like Bill and Jim are 
baker, and Commander 
buy jrom, 


MIDLAND - MINNEAPOLIS 


location, including 
counter. To 
number of 
The 


ts can be placed back 


and will fit any 
the end of the 
form lengthy displays, any 
fixtures may he 
Multi-Matie ur 


to back for aisk 


check-out 
used end to end 


type displays or fol 
details, check 


mail the coupon 


four-sided displays. For 
No. 4377 and 


No. 4380—Improved 
Racks for Pans 


improved pan racks have 
deve loped by Alvey-Ferguson 
Model B-191 pan 
three continuous pockets on 
will hold all types of 
pans and exposes all to high pressure 
and sanitizing 


Two new 
been 
Co. A-F 


rack has 


issorted’ 


each sick ind 


spray for washing 


Wide angk 


dies for easy 


supports also act as han 
and exit 
the combination pan-rack wash 


entrance to 


castors also 


rack into 


ivel type, oversize 
F sy propulsion ol 
rn I \-F Model B-187 “shelf- 
pan with three wide 
shelves and bumper style handle, not 
loaded pans to any des 
shelf may be 
and sanitizing 


type rack 
only delivers 
tination, but its upper 
used for washing 





HIGH GLUTEN FLOURS 


For Bakers 


The Morrison Milling Co. 


Denton, Texas 


Emphatically Independent 











RUNCIMAN MILLING CO. 
Successors to JONATHAN HALE & SONS, Inc. 
MANUFACTURERS OF FINEST 
MICHIGAN SOFT WHEAT FLOURS 
Plain and Self-Rising 
1ONIA, MICH. PHONE 65 
Since 1856 








TT °°? That's Our 
( 10lden | A vaf Brand 
The Flour with the Doubt and 
Trouble left t 
TENNANT & HOYT COMPANY 
Lake City, Mine 








George Urban Milling Co. 


More Than 100 Years of Milling 
BUFFALO, NEW YORK 








“DIAMOND D”’ 


A High Grade Bakers’ Spring Patent 
Milled Under Laboratory Control 
from Montana Spring Wheat 
Sheridan Flouring Mills, Inc. 
SHERIDAN, WYOMING 
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y) IT SURE WAS A \ ONE THING YOU CAN 
SMART MOVE, SWITCHING BE SURE OF... 


TO DRINKWATER —a. IT’S DEPENDABLE 
mv 1M 


Dik 


- —/ |N FACT, DRINKWATER FLOUR'S BOSS | HATE TO DISAGREE WITH 





























































































THE MOST DEPENDABLE YOU,BUT SMEDLEY THERE 1!S 
THING IN THIS WHOLE EVEN MORE DEPENDABLE... 


BAKERY! /7 5 O'CLOCK AND HE'S GONE! 





> 









































MoRAL: Drinkwater Flour is one em- 
ployee who'll be completely dependable 
24 hours a day, 365 days a year. 








PROUD TROPHY WINNERS USE DR/NKWATER, 
THE FLOUR WITH CONSISTENT QUALITY! 


DRINKWATER FLOUR 


Morten Milling Company, Dallas, Texas 
A Division of Burrus Mills, Incorporated 
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WHY NOT PROTECT THAT FRESHNESS 
WITH A RE-CLOSABLE PACKAGE? 


LET YOUR CUSTOMERS EN. 
JOY THAT OVEN-FRESH te 
FLAVOR TO THE VERY eft 
LAST SLICE. = tes 


“ inter Fresh Monday’ 






- 















































MODEL B-191 MODEL 6-187 

strapped pans in addition to bun pans 

Two lower shelves are for bun pans this clear, smooth, %-in. peel board : 

only. Fifty pockets for pans permit has a uniform grain and rounded w ite {o* Literature 

volume washing with minimum use of edges for easier-to-clean surfaces 

washing solution. For more informa- Practical and unusually durable, it and Samples IT TAKES JUST A TWIST OF 

tion, check No. 4380 on the coupon, will outlast peel boards of other ma- THE BAG NECK AND A SNAP 

clip and mail to this publication terials. Detailed information and * Kwik Lok Stock Design Clo- OF THE FINGERS TO OPEN 
prices are available by checking No sure-Labels. ; 
4386 on the coupon and mailing to this OR CLOSE ANY KWIK LOK'D 

No. 4386—Durable publication *Kwik Lok Assorted Color PACKAGE. BREAD THAT IS 

Closures for Code-Dating. " “ 
pga No. 4381—D | “TABLE FRESH” WEDNESDAY. 
——— “Vv -All lasti ° , ° 
A seven-ply all white birch peel oO. 438 ata . Plastic Begs 
board in customer-specified sizes is On Weighing Systems *Combination Units That In- 


now available to the bakery trade at 


1 special price by North American A series of four fact folders as a clude All Necessary Pack- ; 

Plywood Corp. A long-time favorite of | convenient means of collecting infor aging Supplies. Kwik Lok Corp., Box 2098 
1iny bakeries, bakery supply houses mation on industrial weighing systems Yakima Washington 
and bakery machine manufacturers, has been published by the A. H : 











Emery Co. The folders cover the basic 


Quality Millers Since 1879 art of weighing, accuracy in weighing 
ball” : ~ — 2 


systems, the Emery “rolling bi 
BUFFALO FLOUR head and the instrumentation used 
with modern weighing systems. They 
THE waa contain basic information and are 


suitable for the collection of competi- 
WICHITA, KANSAS ah ' avatis 
tive data. The series is available by 


simply checking No. 4381 on the cou 
pon and mailing to this publication 


Moore - Lowry Flour Mills, Inc. “BREAD 18 THE STAFF OF LiFE— 
Kansas City, Mo. AGENCY APPOINTED 


OAKLAND, CAL Homecraft 
PRECISION-MILLED FLOURS Baking Co., San Leandro, Cal., has 
appointed the Jean McCreary Adver- 


tising Agency of Oakland to plan and 

direct a new and extensive regional 
SLOGAN SPECIAL advertising and promotion program h | 

A schedule of television spot an- t e price ess sot in flour 

Ve ae fa 10uncements will be used. All of the 


aoe EEK 



































advertising will stress package iden- 
tification of Homekraft Bread and 


the two Jack LaLanne loaves which yours always with... 


Acme-Evans Flours 


Wheat located in / ANGELITE- cake flour 


the heart of 


America’s foremost cookIi E 


wheat producing 


section ee CRACKER KIN G—cracker sponge flour 
INDEPENDENT a 


OWNDR : ° GRAHAM KIN G— 100% 


MANAGED 


4 PASTRY KING 
“Yhe a i. 
WALL~ROGALSKY MILLING cL 


* MEPHERSON, KANSAS * 





Country-Milled 


KIN G—cookie and dough-up flour 


% soft wheat graham 





—low viscosity flour 


Progressive Milling Since 1821 
ACME-EVANS COMPANY, INC., INDIANAPOLIS 9, IND, 
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WINONA, MINNESOTA 






The large modern milling facil- 
ities of Bay State Milling Com- 
pany at Winona, Minnesota, and 
Leavenworth, Kansas, produce 
millions of hundredweight of top 
quality flours each year... ex- 
clusively for bakers. 

These up-to-date plants with 
their large wheat storage capacity, 
spacious bulk flour bins and new 
quality control and research labo- 
ratories are operated by men with ~ 
years of milling know-how. This i 
combination of equipment and 
experience is your guarantee that 
Bay State flours will always be of 
consistently high quality. 





















Use Bay State Flours and see the 
difference! 


BAY STATE MILLING CO. 


WINONA, MINNESOTA 
LEAVENWORTH, KANSAS 










LEAVENWORTH, KANSAS 


LT, = 
FLOUR 
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Hearing Scheduled Orphans Entertained —t* Preparation of « luncheon for _ REPRESENTATIVE NAMED 
né orphans SAGINAW, MICH.—The food ma- 


To Determine 1960 By Chicago Bakers For the 1959 outing, Mr. Donzelli chinery division of Baker Perkins, 
. = — i was assisted by Jack J. Betka, Dow Inc.. has appointed a Bost : 
CHICAGO—Members of the Bakers . - : : ne., nas appointed a ston ma 

Sugar Requirements Chemical Corp.; Francis E. Deppe, chinery concern as an authorized 


Club of Chicago recently sponsored Denné-Vienna Bek " : : 
WASHINGTON—The U.S. Depart- their sixth annual outing for orphans Jeppe-Vienna Baking Co.; Arthur L representative to handle sales of 
Gardner, Standard Brands, Inc.:; Wil- 


ment of Agriculture has announced at Kiddytown Park, Chicago. “ oe 
. lard H. Geller, John R. Thompson 
that a public hearing will be held Under the direction of Joseph J. Co Joseph R. Janos, Durkee Fa- the greater 
Nov. 24 in Washington on sugar re- Donzelli, Donz Bakeries Co., honor- mous Foods: Fred M. Jensen. Jos ganization is J. Sklar & Co. 119 
quirements for 1960. The hearing will ary chairman of the outing, char- ] Shuflitowski Co.: Edmund Kutch- Washington St. N. According to John 
be in the Thomas Jefferson Auditori- tered buses were used to transport ins, New Process Baking Co.; Or- J. Barabino, who heads Petersen- 
um, South Building, USDA, beginning ee % and from the park. Nine ville J. Pickens, Kitchens of Sara type oven sales out of Baker Per- 
oon ention were represented at tx Lee, Inc.; L. Nick Wheeler, Bakers’ kins’ New York office, the new com- 
959 outing Review, all of Chicago, and Earl G pany will handle only ovens known 
Members of the bakers’ club and Johnson, Pepperidge Farm, Inc., in the trade as the Ec-Tri-Flex, re- 
their wives and friends assisted in Downers Grove, IIl volving tray and Roast-N-Bake 


baking ovens to retail bakeries in 
Boston area. The or- 


at 10 a.m 

Interested persons will be given 
an opportunity to present data, views 
or arguments on determination of 
sugar requirements and _ establish- 
ment of sugar quotas for the conti- 
nental U.S. for the calendar year 
1960. In place of personal appear 
ances, written data, views or argu- 
ments on the matters to be consid- 
ered at the hearing may be sub- 
m'tted to the Director of the Sugar 
Division, Commodity S‘tab'lization 
Service, USDA, Washington 25, D.C 

Principal matters for considcration 
at the hearing are: (1) The manner 
of determining deficiencies or sur- 
pluses in inventories of sugar; (2) 
the effect upon requirements of vari- 
ous changes in demand conditions; 
(3) the effect of the prospective 1960 
level and trend of consumer pur 
chasing power; (4) the manner in 
which the relationship between the 
wholesale price of refined sugar and 
the general cost cf living in the 
U.S. should be employed or consid- 
ered, and (5) the relative importance 
of these factors in determining sugar 
requirements for 1960 

Data, views or arguments regard- 
ing sugar requireme nts and annten 
for local consumption in Hawaii and 
Puerto Rico for the calendar year 
1960 may be submitted in writing to 
the Director of the Sugar Division 
on or before Dec. 4. These matters 
will not be considered at the hearing 





——BREA S THE STAFF Fr LIFE — 
BAKING EXECUTIVE DIES 
TAMPA, FLA.—Charles L. Golden 
51, director of sales for Holsum Bak- 
ers, Inc., Tampa, died recently. A 
former resident of Atlanta, Ga., M1 
Golden moved to Tampa five years 
ago. He was a member of the Tampa 


Sales Executive Club, Lions Interna- 
tional, and was active in church and 


NA a Real flour quality can produce feal bread cost savings 
these days. That megjis the kfhd of quality that com 


Boy Scout work. WM2LHrs bats erratic yields,/fripples/ tardy production sched 


ules and “up andg/down"/loaf appearance. For that 





‘ , . kind of quality yéu can ptly on the famous HUNTER 
Wisconsin Rye Flour ye 
isconsin Rye Flou CXC wAWel 


We Specialize in Dark Varieties 


flours that havé/an eigMty-year record of good baking. 


Frank Jagecer Mitunec Co. 
DANVILLE P.O. Astico WISCONSIN | 








KNAPPE CO PANY IT PAYS TO BUY FROM HUNTER 


Producers of 


BEST QUALITY MICHIGAN 
CAKE & BAKERY FLOURS 


AUGUSTA, MICH. TEL: Redwood 1-3262 


TH 
are - 
Lyon & Greenleat Co., Inc. 
MILLERS OF Li | Le a spa 
aL 50 an oR 


High Grade Soft Winter Wheat Flour 
Plain and Selfrising —y (i700 we Oa 


LIGONIER, IND . ie se at //Tm 


Miner - Hillard Milling Co. Daily Capacity aH uke - ay Grain Storage 


WILKES-BARRE PA , 
saneiatorets of 5 600 Cwts.... WELLINGTON, KANSAS 4,000,000 Bu. 


CORN FLOUR - CORN MEAL 
CORN SPECIALTIES 
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All new for 1959 are colorful individual Tricks 
or Treats Bags .. . just the right size to hold a 
Tricks or Treats item! Fill each with a cookie, 
donut, cupcake or a sweet roll and sell them to 
your customers as the perfect way to solve Hal- 
loween treating. You might even put a dozen 
filled bags in a big Mask-Bag. Or give your cus- 
tomers one or two dozen Tricks or Treats Bags 
and let them fill them with your cookies or donuts. 
Back again because you liked them so much 
last year are the big Mask-Bags that can be used 
as masks or “‘loot’’ collectors. And to help you trim 


: Individual 


your baked foods in the best holiday manner, you’ll 
find the popular witch and cat cake decorators 
that make decorating cakes, cupcakes and 
cookies so easy. 

And...to help you sell .. . a giant promotion 
kit of tremendous merchandising aids! A new full- 
color donut poster, new orange-and-black window 
streamers (promoting cookies, Tricks or Treats Bags 
and Mask-Bags), and a promotion-formula booklet 
packed with production and sales tips. A most 
profitable envelope full of Halloween sales aids! 
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Tricks or Treats Bags from General Mills! 


Offer unfilled 
Tricks or Treats Bags 
with a purchase! 


There's a bonus for the baker a Pastry Flours—aA wide selection of bleached or 


. : bleached flours, milled from wheats selected 
' un . 

in the General Mills sack! for short gluten characteristics to produce tender, 

And that bonus is quality. Because money can’t buy $7 flaky, golden-brown pie crusts 

finer flours than General Mills Bakery Flours. There’s / Gold Medal Cake Donut Mix — A mix that 

a flour to fit every type of baking you do. Talk to your produces donuts of better texture, grain and 

General Mills salesman about the types best-fitted for softness . . . up to 84 more donuts per 100-lb. sack! 


your operation. He’ll be glad to help. Presently available nationally except in the west 
coast areas 
; & 4 Pl Halloween! For y 959 P. 
= P os . . . im not r 1iioween! or your 1959 I romotion 
Softasilk—The finest specialized cake flour = eS : ' 
san os Kit, ask your General Mills salesman or write: 
made, giving you excellent mixing, sugar-carrying ’ 


and liquid tolerance for cakes of high volume, PAKERY SALES SERVICE 


tenderness and fine texture. 
: 0 Wayzata Bivd. + Minneapolis 26, Minn 
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= afternoon of the opening day, co- 
ABA to Co Sponsor sponsored by the American Bakers DISCHARGED DRIVER 


rg hiess « — aa and the National Safety Coun MUST BE REINSTATED 
n Safety Froblems aia 


Among participants will be ALBUQUERQUE, N.M.—A route 

CHICAGO—Key safety people from Ewald R. Zmmerman, director of salesman discharged in 1957 by Cot- 
various industries will meet in Chi- Insurance, American Bakeries Co., ae 

cago Oct. 19-23 for the 47th Na- chairman of the round table. The ‘&¢ Bakers, Albuquerque, must be 

tional Safety Congress and Exposi- first discussion leader will be Rob- reinstated and given back pay, ac- 

tion. One of the features of the ert W. Rohr, manager of safety en- cording to a ruling handed down by 

meeting will be a bakers’ round table gineering service, Interstate Bakeries the Circuit Court of Appeals in Den- 

























discussion at the Hotel Sherman the Corp., Kansas City. Title of the sub- ver. The court upheld a National La- : 4 pomp me 






bor Relations Board ruling which f BAKING SCHOOL 
found that the driver had been re- > @® s==~ 
leased for attempting union organiza- 

tion of route drivers. The bakery con- 
tended that the driver had been dis- 
charged for “just cause” and appealed 


the NLRB ruting. END LABELS—Texas bakers recent- 
ly joined forces to interest young 
people in the baking industry by us- 
; ing an end label which announces the 
Outside Sales Divisions.” availability of scholarships at Arling- 
Other subjects to be covered dur- ton State College baking school. In 
ing the round table are “Learning addition to urging prospective stu- 
From Safety Experiences,” led by dents to consider a baking industry 
Arthur E. Marvin, safety director, ¢areer, the labels include the college 
Sunshine Biscuits, Inc., Long Island address to which those interested may 
City, N.Y.; “A Proposal to Stimu- write, The label also carries the sym- 
late Greater National Interest in pol of the Texas Bakers Assn. Pol- 
Safety,” led by Edward Z. Banka, jock Paper Co., division of St. Regis 
supervisor of safety, National Biscuit Paper Co., designed and printed the 
Co., New York, and “Why ABA Is  jabels in cooperation with the Texas 
Interested in Safety,” led by Walter Bakers Assn. 
C. Mahlstedt, safety engineer, Con- 
tinental Baking Co., Rye, N. Y. Mr. 
Mahlstedt is also chairman of the 


ABA safety committee. CAHOKIA FLOUR C0 
. 


——SREAD iS THE STAFF OF LIFE—— 


CARTON SHIPMENTS DIP ST. LOUIS, MO. 
CHICAGO—Shipments of folding 
cartons dipped slightly in August, 
slowing an upward trend that the 
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Be Proud of Your Job 
as we are of 



















ject to be discussed is “Safety in 














BREAD 































































industry has experienced since Febru- Michigan Soft Wheat Millers Since 1858 
ary. The Folding Paper Box Associ- DOWAGIAC MILLING COMPANY 
ation of America announced that dol- MANUFACTURERS OF FINEST MICHIGAN 
lar volume of shipments during Au- SOFT WHEAT PIE AND COOKIE FLOURS 
gust fell 8% below the same month DOWAGIAC, MICHIGAN 














Rs this year in which shipments of car- 
tons fell behind the similar period 


WICHITA 1, KANSAS of 1958, however. The other month S. Gf ° 
was January. Cumulative volume “per 


through August of this year holds 
GRAIN STORAGE CAPACITY at 35° ahead of the first eight High Protein Flour 
2,706,500 BU. 8500 CWTS DAILY months of 1958. In the same year- GREEN’S MILLING co. 
to-year comparison, 1959 tonnage y y 
shows a 2.4% gain. 


TODAY'S MODERN BULK FLOUR MILL 


} ED F] O last year and tonnage was off 3.3%. Phone: State 2-5588 
August was only the second month 
a sas LARGEST INDEPENDENT Mice 
cal 













ond, lan. 





WEBER'S BULK FLOUR PLANT, pictured at the left, 
is an integral part of today’s modern flour mill. The 
process of converting the milling industry from sacks to 


bulk requires modern bulk flour storage and handling 





facilities to replace the old sacked storage warehouse. 


ce 
- 
=! 
| ey 


THE WEBER FLOUR MILLS CO. 
SALINA, KANSAS 
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BAKER PERKINS 
ROUNDERS 


FOR BETTER ROUNDING 
OF ANY TYPE OF 
DOUGH PIECE 


B-P Loaf Rounders are built by Baker Perkins to the 
highest standards of quality, dependability and sofety 
for which B-P equipment is so well known. Hundreds of 
B-P Rounders in daily operation prove the superiority of 
the original principle of external cone table rounding. 











@ Duplicates hand rounding . . . gives smooth outer skin 
over the entire rounded surface. 


@ Efficiently handles the greatest range of dough pieces @ External cone design provides ease of cleaning and 


of any type, consistency and size. safety of operation 


@ Completely automatic operation . . . sturdy construction Let a Baker Perkins sales engineer give you all the details 
for long, trouble-free service. on B-P Rounders and other B-P equipment 


BAKER PERKINS INC. 


SAGINAW, MICHIGAN 


EQUIPMENT cos Ts L > | N THRE LONG 





Every large milling company has a staff 
of wheat scouts who follow the harvest 
each year collecting samples of the 
new crop. The wheat samples are rush- 
ed to small experimental mills where 
they are ground into flour. Then the 
flour is baked into bread to see if it 
meets the mill’s quality standards. But 


What's new 
at America’s 
largest. 
experimental 
mill 


Pillsbury goes one step further. When 
promising wheats are found, they are 
sent to our Minneapolis experimental 
mill—the largest in the world. There 
they are ground under actual mill 
conditions. The performance of the 
resulting flour is then tested in our 
quality control laboratory and in actual 





bakeries. It’s an extra step that helps 
The Pillsbury Company secure only the 
finest wheats...another good reason why 
Pillsbury flours perform the best in your 
bakery. So next time, be sure to order the 
best in bakery flours—Pillsbury. 


y does it 
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PRODUCTION CLUB MEETS 


PITTSBURGH A demonstration 
on the decorating of layer cakes, 
sweet dough products and Danish 


pastry was presented before the 
Plain and Self-Rising initial fall meeting of the Greater 


Pittsburgh Production Men's Club by 
Emil Hilbert, Durkee Famous Foods, 
Chicago. During the meeting John 
Gutowski, Gutowski Bakery, Cam- 
bridge, Pa., advised members to “at- 
tend every possible bakery short 
course and all the conventions pos- 
sible to learn what other members 
of the industry are doing to develop 
new business and to retain patrons.” 


Hubbard Flours... 
For Every Baker 






A Flour Without Equal 
Anywhere 


BUHLER MILLS, INC. 


@ Mill & Gen. Offices, Buhler, Kansas 


@ Southern Regional Office, 3387 Poplar 
~ Ave., Memphis 11, Tenn. 

























General and specialty 
bakers ... retail and 










wholesale ... turn to 
Hubbard for flours of 
superior quality and 








SN gt Et 








NEW BAKERY—The newest bakery in the newest state of the U.S. is Tiki 
Tops, completed as an integral part of the first big local restaurant to be 
opened on Oahu’s windward side in Hawaii. More than $200,000 was spent on 
equipment, facilities and decorations, including the interior and exterior shown 
here. Operated by Spencecliff Corp., Ltd., the total operation will require an 
annual payroll of $150,000. Trade mark of the bakery, which does all of the 
baking for the 13 restaurants operated by Spencecliff, is a 16 ft. high Tiki, 
or Hawaiian god, in the lower photo, which required four months to carve 
from a four-ton piece of Koa, a native Hawaiian wood. The interior, top photo, 
has an over-all color theme of aqua and brown. The bakery does a brisk 
retail business. 


uniformity. 





Depend upon Hubbard 






for quality flours— 






Standard grades, Mellow 





Types, Blends, High 









Proteins and Specialty 








Flours. 


St. Regis Opening 
Ohio Valley Office 

NEW YORK--St. Regis Paper Co. 
announces the opening of the Ohio 
Valley regional headquarters of its 
flexible packaging products sales di- 
vision at 17 N. Fourth St., Columbus, 
Ohio 

Harry W. Walker, as regional sales 
manager, will head the office. He pre- 
viously had been located in the com- 
pany’s Chicago office. 





DAVID HARUM 


“Regular” Bakers Flour 


























"THE WATER 
WITH THE SPRING, 


HUBBARD MILLING 


COM PAN Y 
Since 1879 
MANKATO, MINNESOTA 
















Milled in the Heort of 
Nebreske's Wheat Country 






LEXINGTON MILL & ELEVATOR COMPANY 
Peter Shaffer has been appointed Lexington, Nebraska 


sales service manager at the Colum- 
bus office. Mr. Shaffer was formerly 














MEN WITH IDEAS 



















DIAMOND 
BAKERY 











assistant to the regional sales man- 
ager of West Virginia Pulp & Paper 
Co 

G. C. Brown, packaging engineer, 
and Richard Cluth, sales representa- 
tive, are also located at the Columbus 
office 





to build your Donut & 
Sweet Goods Business 
OCA FOOD 
INDUSTRIES INC 
CHAPMAN & SMITH 
COMPANY INC 
F W STOCK & SONS, INC 








a vo 





Extensive experience with top-quali 
and Oregon milled in the largest 





‘Our brands have become identified with quality the world over. . 
wheats from Montana, Idaho, Washington 
our mill on the West Coast means flours 
of consistent uniformity and highest quality. 


ORIGINATORS OF THE EFFICIENT AND ECONOMICAL BULK-PAK FLOUR BIN t 
FISHER FLOURING MILLS CO., Seattle, U.S.A. 
Domestic and Export Millers 

CLIFF H. MORRIS & CO. 


82 Beaver Street, New York City 







Eastern Representative 
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. These are the Specials’ 
that bring Gooch Customers the Best 





. Choice wheat selection from 
the heart of the recognized 
best hard wheat growing 
area. 





- Complete laboratory and 
pilot mill testing facilities. 


- Modern efficient milling 


equipment. 


. Millers with the know-how 


of fine milling. 


. Effective control of sanita- 


tion. 


A flour we recommend to 
all bakers wanting the 
best in a Hard Winter 
Wheat Flour. 


SPRING LOAF 
This is our top-quality 


Spring Wheat Flour. 
High Absorption 


. Convenient shipping point 


affording the best of service 


on all orders. 


. The integrity and desire to 


produce only the best. 


Excellent Tolerance 


JUMBO 
A strong protein Spring 
Wheat Clear Fiour with 
good absorption. 
GOLD NUGGET You get them all when you use 


Our finest quality Spring 
Wheat Clear Fiouwr. Our 


mae” " GOOCH'S BEST 


WHOLE WHEAT 


Hi-Protein Spring Wheat. ° 

Milled ps with a Identical 

rich wheaty flavor for the 

behing trade. Performance 
RYE FLOUR 

Pure or blended to fit 

your requirements. 

Milled with the flavor 

left in. 








GoocH MILLING & ELEVATOR Co. 


LINCOLN, NEBRASKA 
Daily Capacity 6,000 Cwts. Elevator Space 4,000,000 Bus. 
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King ng the Baker’s Doorbell 


















The Selby (S.D.) Bakery, operated 









A bakery and catering service has Mrs. David Manharth of Mobridg« ery recently. Martin Woods, a veteran 
been opened in Fargo by Mrs. W. U. S.D. Mr. and Mrs. Bucklin will resid of 27 years in the industry, will be 
Kennedy, former owner of the B&B at Sioux Falls, where Mr. Bucklin manager of the new bakery, assisted 
Pantry has obtained employment in a loca by Marlin Darr and Jack Neuby. 

o bakery. 
o & 


for the past year by Mr. and Mrs. Frank J. Wald, president of Food- The Harlowtown (Mont.) Bakery 
Arnold Bucklin, has been sold to Mr. land Stores, Seattle, presided over has been sold by the owners, Mr. and 
and Mrs. Guy Hammer and Mr. and formal opening of the store’s new bak- Mrs. Martin Sorensen, to Frank 
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or granular material. Average savings: $3.60sto 
$6.10 per ton 


@ Buy in bulk—eliminate cost of individual containers 
@ Free valuable space and working capital 
@Completely sanitary system 
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BENEFITS: 
@ Significantly lower handling costs forany powdered 4 





REPRESENTATIVE AIR CONVEYING SYSTEM foe x ? a Ls 






AIRSLIODE CAR Y VAC UNLOADER 
/ 


Z / 


Most Advanced in 
Modern Air Handling 


i _ ? » 


ta 
LINE SWITCH? 


AIRSLIDE AIRSLIDE js? 2no FLUIDIZER VALVE 














Ss > a ; 
| ° > 
/ e er ®) cae BLOWER pouBLE STAGE STORAGE 
Fl yj ZEr?) |_*« Bw 
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THE FLUIDIZER COMPANY, A DIVISION OF SUPERIOR SEPARATOR CO. 
121 Washington Avenue South, Hopkins, Minnesota + WEst 8-765] 


° 
OFFICES: . REPRESENTATIVES: Omahe—Wm. Frieden c St. Lowis—Tri-State Metal Products 
= ; “ Akron—M. Momechilovich Co. Philadelphia—Joos Equipment Co Seattle—The Temee Co. 
Minneapolis— Main Plant e Deltimerencficher? Gace (Bryn Mawr! Buffelo—Danforth & Cunningham (Orchard Perk? 
Hopkins, Minn, ¢ Houston—H. 8B. MeDill Pittsburgh—Control Equipment Dist Louisville—Systems Engi ineering Co. (Jeffersonvill-* 
20 > Los Angeles—R. E Schneider & Assoc. (Tustin) Roanoke—W. R. Mayes Co. Montreal—W. G. Hewli 
Chicago— Regional Office . ~ 
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Scally, Jr., an employee of the bakery 
for several years. 


Lloyd Roberts, owner of the Model 
Bakery at Linton, N.D., has sold his 
business to Max M. Tschosik, Hague, 
N.D. 

e 


Mrs. Helen Osberg, owner of the 
Pan Pride Bakery at Elmore, Minn.; 
has undertaken a program of remod- 
eling. 

e 


Mr. and Mrs. Floyd Fall of Red 
Oak, Iowa, have purchased the Maid- 
Rite Bakery from Mrs. Blanche Betts 
and her son, James. 


The Albemarle Bake Shop has been 
opened at 128 King St., Albemarle, 
N.C., by Hillard V. Whitley, a veteran 
of 25 years in the baking business. 


Randall - Spies Supermarkets in 
Sioux Falls, S.D., recently held an 
open house in conjunction with the 
start of a new bakery department. 


Mr. and Mrs. Henry J. Bischel have 
leased their Bloomer (Wis.) Bakery 
to Raymond Moulette, an employee of 
the firm for approximately four years 


James Hadland, formerly of Devils 
Lake, N.D., has taken over manage- 
ment of Cox’s Bakery at Grand 
Forks, N.D. 

e 


K&R Super Valu, Burlington, 
Iowa, plans to open a bakery of ap- 
proximately 3,000 sq. ft. within its 
present facilities 

& 

Mr. and Mrs. Henry Gutormson 

have purchosed the Redfield City 


(S.D.) Bakery from Earl Zorn, Jr., 
and will ove: ate the shop under the 





For Quality, Economy and Reliability, Use 
BROWN’S HUNGARIAN 
America’s Premier Cake Flour 


BROWN’S HUNGARIAN CORPORATION 
25 Broad Street New York City 








LINDSEY-ROBINSON & CO., Inc. 
ROANOKE, VA. 


Quality Soft Wheat Flours 
for 75 Years 











. . 

Evans Milling Co., Inc. 
INDIANAPOLIS, IND ,U.S.A. 
Manufacture Kiln-Dried 
DEGERMINATED CORN PRODUCTS 


Capacity, 16,000 Bushels 








ACME RYE 
A HIGH QUALITY 
WISCONSIN RYE FLOUR 
All Grades 


FISHER-FALLGATTER MILLING CO. 
WAUPACA, WISCONSIN 








CODING AND MARKING 
Code dating and marking machines for the flow 
milling and baking industries. Coding bread wrep- 
pers, celloph and , etc., our specialty. 
Write fer information on & specie problem 
KIWI CODERS CORPORATION 
4027 N. Kedzie Ave. Chicago 18, Ill. 
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Norton Risdal, Director of Products Centrol, shows 
samples of the test bake to ‘Mr. American Farmer” 
on his tour of the King Midas Offices in Minneapolis. 


Here in the Laboratory we keep a constant vigi- 
lance to make sure that King Midas quality is 
maintained. Our Laboratory is more than just an 
array of the most modern testing equipment. We 


* 
FLOUR MILLS 


Pr MINNESOTA 


MINNEAPOLIS 


“In the Laboratory 


we keep constant watch 


eck our finished product with the latest scientific 
“juipment and then a top group of executives, with 
an aggregate of 106 years of King Midas experience, 
judges the finished bake everyday. They add their 
vears of experience to the ability of modern scien- 


tific equipment to insure the uniformity and quality 


of King Midas Flour. 


Re 





World symbol 
of the fight 
against TB 
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name of Henry's Pastry. Mr. and Mrs. 
Gutormson were formerly at DeSmet 
and Huron, S.D 

* 

The Belle Plaine (Minn.) Bakery, 
owned by Peter Mahoney, is being 
enlarged and expanded into a part of 
the building formerly occupied by an- 
retail business 


other 


Transactions involving three Albu- 
querque bakeries were completed re- 
cently: The National Bakery and 
Cafeteria, 211 Gold S.W., and the 








Heights Bakery, 534 Washington 
were traded by the owners, Henry C 
Martin and Nash Sanchez. In _ the 
third transaction, the Union Bakery 
313 Second S.W., was purchased by 
Philip Meyers, owner of Meyers Fine 
Food and Bakery, Fifth and Cooper 
N.W. 
ss 


Colonial Baking Co., Kalamazoo, is 
planning to build a new plant in the 
local area later this year. The Kala- 
mazoo plant has been purchased by 
Kalamazoo Label Co. However, the 
baking company is negotiating for a 


site and will continue to occupy its 


THE NORTHW 
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present building until the new bakery 
is completed. 


Charles D. Hatherly has purchased 
controlling interest in the Balduf Bak- 
ery, Toledo. Ed and Carl Balduf, who 
have operated the bakery, are retir- 
ing. 

& 

The Bamby Bakery at Salisbury, 
N.C., has undertaken a $500,000 ex- 
pansion program which involves raz- 
ing four Lee St. buildings to make 
way for a new structure. Also, the 
firm has purchased a strip of land on 
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has come a long way 
to achieve today’s 


Deft recon 





J. R. SHORT MILLING COMPANY, 20 North Wacker Drive, Chicago 6, 


made with 


REG. U.S PAT O 





DOUGH WHITENER 


SOFTER > WHITER*BETTER FLAVOR 
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which it will construct a garage and 
parking facilities. 
a 


The Peoples Bakery in Grafton, 
N.D., recently commemorated its 11th 
anniversary with an open house. The 
bakery is owned by William Peoples 


Jill’s Bakery, 1008 Coal S.W., Al- 
buquerque, is in the process of adding 
5,000 sq. ft. of storage and unloading 
space to its existing facilities. 


Mother’s Home Bakery, Inc., has 
been issued a Colorado charter to 
operate a retail establishment at 1533 
Glen Ayr Drive in Lakewood, a sub- 
urb of Denver 


H&S Bakery, 607 So. Bond St., 
Baltimore, is in the process of con- 
struction of a one-story, 5,000 sq. ft 
plant and a warehouse addition at 
615-619 So. Bond. The new facilities 
will double existing plant area. 





National Donut Shops, Inc., De- 
troit, has announced that seven new 
Jolly Roger Donut Shops will be built 
in the Cleveland area, each shop to 
employ about 20 persons 


The Small Business Administration 
has approved loans for the following: 
Vista Kist Bakers, Cortez, Colo., $2Q- 
000, and Olson’s Pastry Shop, Provo, 
Utah, $4,100. 

& 


Cox’s Bakery at Wahpeton, N.D., 
is being improved with the addition 
of a new front and some interior de- 
corating, approximately a $2,500 pro- 
ject 

* 


Willard Kelson, Du- 
Lisbon 
Mrs 


Mr. and Mrs 
luth, have purchased the 
(N.D.) Bakery from Mr. and 
Gerald Simon. 


The Bricelyn (Minn.) Bakery has 
been purchased by Leonard Chase 


Work is under way on a 36,000 sq 
ft. addition to the Arrowhead Plaza 
shopping center at Bismarck, N.D. 
The expansion will provide space for 
a bakery section in the Super Valu 
Store, which will be relocated one 
door from its prcapes location 


Sara "wa Building 
New Plant Addition 


CHICAGO—The Kitchens of 
Lee, Inc., is constructing a 
sq. ft. addition to its new bakery 
at 5353 N Elston Ave Chicago 
announced by Charles W 
president, The new facility) 
5,000 sq. ft. of freezer 


4€ STAFF F £ 


Sara 
30.000 


it was 
Lubin, 
will consist of 
irea and 25,000 sq 
and warehouse 
The present 
completed 
contains 
istrative, 
freezing 
cilities were 
cently from the 
2109 S nepemn St 


4€ STAFF F e 


ft. of processing 

space 

Sara Lee plant 
several months ago and 

110,000 sq. ft. of admin- 

warehousing and 
production fa- 

y 


pl int re- 


was 


processing 
space All 
moved to the 
previous quarters at 


BREA s 


CONVENTION THEME 
BOSTON—The program of the De 
cember convention of the National 
Food Brokers Assn. will reflect the 
theme, “Sales Leadership—-The Key 
to the Sixties.” 
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NEBRASKA WHEAT 


year after year... 


CONSISTENTLY 
_ SUPERIOR 


£- i SN 


...In the field mer lamel-mealil ...In the loaf 


Nebraskans GROW it. Millers and bakers KNOW it to have superior 
milling and baking qualities—qualities that STAND OUT, every step of the 
wav from bin to bakery 

Of Nebraska's 1959 wheat acreage, 99.6% represented varieties which rate 
“GOOD TO EXCELLENT” in milling and baking characteristics. Strons 
gluten varieties constituted 62.2 ind mellow gluten varieties 

accounted for 37.4% 


Flour milled from Nebraska wheat gives better baking performance 


e ADEQUATE MIXING TIME AND TOLERANCE 
e UNIFORMITY 
e HIGH ABSORPTION 


Three reasons why it will pay you to specify “NEBRASKA wheat” in 


vour next ordet 


ae a re NEBRASKA GRAIN 
Commission Ne " | in, full IMPROVEMENT 


‘\ ‘ 
saan: cman ene ASSOCIATION 
” LINCOLN, NEBRASKA 


ting w 
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@ Baker Perkins, Inc., Saginaw, 
Mich., has appointed John M. St. 
John, assistant to the executive vice 
- president, as assis- 
fF tant sales manager 
; on the staff of 
Claud Bryson, vice 
president in charge 
of sales for the 
food machinery di- 
vision, P. B. Har- 
ley, Baker Perkins 
president, an- 
nounced. Mr St 
John formerl; 
director of re- 
search and devel- 
opment for Petersen Oven Co., 
Franklin Park, IIlL., the latter 
firm merged with Baker Perkins last 
year. He first entered the baking in 
dustry as a mechanical engineer for 
C. J. Patterson Co., Kansas City, after 
serving Boeing Airplane Co., during 
World War II. Later, he was associ 
ated with Stickelber & Sons, Inc., 
Quality 
tive, 
before 


tion 


@ Horn & Hardart Baking Co 
announced the Paul A. 
Downey as vice president and Joseph 
A. Horn as secretary. According to 
E. K. Daly, president, Mr. Downey 
succeeds Willard H. Parkhill, who is 
retiring after 48 years of service. Mr. 
Downey has been with Horn & Har 
dart 1930. Mr. Horn is a grand 
nephew of the late Joseph V. Horn, 
co-founder of the firm. He been 
with the company since 1943 


@ At Chicago 
been named 
American Viscose Corp.'s film division 
according to Arthur J. Horgan, Chi 
manager. Mr 
Beisch will serve cellophane users in 
parts of Chicago. A graduate of Mis 
souri State College, Mr. Beisch holds 
a B.S. degree in 
tion. Before joining American Viscose 
he was associated with National Dis- 
tillers; Hibbard, Spencer, Bartlett & 
Co.; Shell Oil Co. and National Gyp 
He is a veteran of World 
War II, having with the US 
Army Quartermaster Corps. Donald 
F. Ott has been named sales represen- 
tative for American Viscose’s film di 
vision and will service cellophane cus 
tomers in western Michigan, makings 
his headquarters in Grand Rapids. A 
graduate of the University of Illinois 
with a B.S. degree in business admin 
istration, Mr. Ott was formerly asso 
with the Remington Rand Di 
vision of Sperry Rand Corp. and 
Motorola, Inc. He is a veteran of four 
service with the U.S. N ivy 


was 


John M. St. John 


before 


ana 
Bakers of America Coopera 
Inc., as director of engineerin; 
joining the Petersen organiza 


has 


election of 


since 


has 


Robert M. Beisch has 


representative for 


saies 


cago district sales 


business administra- 


sum Co 


served 


ciated 


years 
@ Magnus, Mabee & Reynard, Inc 
New York, has announced the ap 
pointment of Julian Amodei as special! 
representative to the baking and con 
fectionery industries. Mr. Amodei was 
formerly in work with millin 

and corn syrup refining 
@ Seymour Foods, Inc 

unnounced two appointments 
Milton J. Chamberlain, Chicago, has 
been appointed to the position of as- 
sistant to the president, Harry A. 


sales 
firms 
yi, ypeka Kan 


sas, has 





Verl 


Foods as 


Hannah has joined 


assistant 


Perry HU. 
Seymour 
manager 


sales 


@ Robert E. Spohr, formerly produc- 
tion manager for the Kroger Co., Cin- 
cinnati, has been appointed plant 
manager for the Frank G. Shattuck 
Co. in New York, according to an 
announcement by H. Morgan Shat- 
tuck, administrative vice president of 
the company. Mr. Spohr is a graduate 
of the University of Pennsylvania, the 
Wharton School of Finance, and since 
his graduation has been associated 
with Kroger in several of their mid 
dle western operations, including bak 
ery work 


@ Continental Baking Co., Rye, N.Y 

has appointed Raymond T. McKee 
formerly manager of the Raleigh 
(N.C.) Wonder Bread bakery, to the 
position of Southeastern regional sales 
manager, it was announced by R. 
Newton Laughlin, president. Regional 
offices are in Alexandria, Va. Mr. Mc 

Kee has been with Continental for 24 
years, beginning as a route salesman 
in Kansas City. Before becoming 
manager at Raleigh, he was manager 
of Continental bakeries in Kansas 
City, Pueblo, Colo., Tulsa, and the 
Bronx, New York City. He is a native 
of Kansas City. At the same time, Mr 

Laughlin announced the promotion of 
Russell W. Burton, formerly sales 
manager for the Raleigh bakery, to 
bakery manager. Mr. Burton, a Con 
tinental employee for 23 years, began 
as route salesman in Richmond, Va., 
and was division supervisor and sales 
manager there before being trans 
ferred to Raleigh four years ago 


custo- 


has 


@ Crompton & Knowles Packaging 
Corp. of Holyoke, Mass., has created 
mers in the baking 
field. Gordon 8. 
Swift, a graduate 
engineer formerly 
associated with 
: 

Inc., and Pro-phy — 
lac-tic Brush Co . 
been named 
sales coordinator f° 
and will make his : 

Gordon 8. Swift 
of L. D. Kniffin, Jr., vice president 
be) iles 
@ W. Robert Atwood and Richard M. 
Nowicki have been named regional 
sales supervisors for Continental 
Kinnon, regional manager. Mr. At- 
wood was formerly sales manager for 
Continental's Omar-Columbus bakery 
ind Mr. Nowicki held the same posi- 
tion at the Omar-Indianapolis bakery 
executive officer, Container Corpora- 
tion of America, announced the resig- 
nation of David R. Riggs as vice 
president of the company’s eastern 
container division Elected a_ vice 


a department of sales coordination to 
service its 

~ 
Brown Bag & Fill ~ ’ 
ing Machine Co., wr 
headquarters in 
the home office under the supervision 
Baking Co.'s Cleveland regional of- 
fice, it was announced by F. L. Me- 
@ At Chicago, Walter P. Paepcke, 
chairman of the board and chief 
president in 1957, Mr. Riggs joined 
Container Corp. in 1935 as a sale3- 


man at its Cincinnati shipping con- 
tainer plant. In 1954, he was trans- 
ferred to Philadelphia as general 
manager of the company's eastern 
container division with plants in Bos 
ton, Baltimore, Philadelphia and Wil- 
mington, Del. As vice president, he 
was responsible for these same ope 
ations 


@Frank C. Staples, president of 
American Molasses Co., has an- 
nounced the appointment of Andrew 
P. DaPuzzo as a sales-service repre- 
sentative in the technical service de- 
partment. Mr. DaPuzzo’s experience 
in the baking industry includes pro- 
duction, product control and labora 
tory testing and development work. 
He is a graduate of Lehigh Univer- 
sity, where he majored in chemistry 
and also of the American Institute of 
Baking He has taken 
vanced work at Newark College of 
Engineering and is a member of the 
American Society of Bakery Engi 
neers 


special ad- 


@ Nationa! 
noun the 
W. May as 


Bakers Services, Inc., an- 
appointment of George 
merchandising 
manager supple 
menting activities 
of the and 
advertising divi- 
sions of National 
Bakers Services 
Mr May's 
experience 
in the bakery field 
include staff work 
with Quality Bak 
America 
Cooperative In 
and Purity Baking 
Illinois. Mr. May has als¢ 
and operated his own bakery 
recently was associated with 
Foods Co 


general 


sales 


years 


ers ofl 


Ceorge W. May 
Co rf 
owned 
and 


Special 


@ At 


erly 


Henry Kittell 


representative 


Louisville form 
West 


been 


Coast sales 


has made assistant sales man 


35 


ager of Cochran Continental Contain- 
er Corp., a subsidiary of Anaconda 
Aluminum Co. He will be assisting 
A. W. Mengel, sales manager, in ad- 
ministration and supervision of direct 
sales. Mr. Kittell western re- 
gional manager of Ekco-Alcoa 
Containers, Inc., until joining the 
Anaconda organization in February of 
this year 


was 


sales 


@ After more than 20 years of service 
with the sales department of Stand 
ard Brands, Inc., in the Upper Mid- 
west, Jack Feist has joined Rap-In 
Wax Paper Co.'s bakery sales divi 
sion. The appointment was made by 
Howard D, Whitney, vice president in 
charge of bakery Rap-In 
Wax 

@ Harry M. Bertine, Jr., former as 
sistant Southeast division manage: 
of Vick Chemical Co., has been ap- 
pointed director ol 


sales for 


merchandising 


8) 


for ALL your flout. 


SPRING .. HARD WINTER .. SOFT WHEAT 


THE BEARDSTOWN MILLS 
COMPANY 
BEARDSTOWN, ILLINOIS 








Dependable Spring Wheat Flour 
CORNER STONE * OLD GLORY 
CHIEFTAIN « GOODHUE 
Bulk or Sack Loading 


vW 


LA GRANGE MILLS 


| RED WING, MINNESOTA 











All Grades 


RYE FLOUR 


1000 cwts. Flour—250 cwts. Meal 


GLOBE MILLING COMPANY 


WATERTOWN, WISCONSIN 











J. F. IMBS MILLING CO. *" \* 


Millers of Hard and Soft Wheat Flour 


DAILY CAPACITY 4,200 CWTS. 


LOUIS, 


SACKS 











entennial mitts, 


1464 N. W. Front Avenue, Portland 8, Oregon 
Cable address: Centennial Mills, Inc., Portland, Oregon 
® Domestic and Export Millers 
* Experienced in all types of bulk delivery 


© New complete quality contro! and 
baked products laboratory 


Spokane Mil! 
MILLS AT: PORTLAND, SPOK 


INC. y 


© Complete line of fine quality 
Bakers’ Flours 

® Fancy Durum and Winter Wheat Granulars 
for macaroni industry 





Portland Crown Division 


FREEWATER NATCHEE 
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MEASURE YOUR YEAST BY THE SERVICE YOU GET 


They were partners, sharing much the 





same history since 1868. Both started 
small, in the American tradition; both 
looked to the day when no housewife 


would bother to bake at home. ~ 


Today, the baking industry adds more 
than four-and-a-half billion dollars to the 
national economy each year; and 


Fleischmann is the first name in yeast. 


Bakers continue to tempt housewives 
away from the oven; Fleischmann con- 
tinues to give bakers the service which 


has long been a Fleischmann tradition. 


They were partners ... ‘Partners in 






Progress”... 
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HIGHLIGHTS OF FLEISCHMANN’S SERVICES TO BAKERS: THEN AND NOW (jit 


th da that Solo. Netw 


1912 eee millions read the slogan 


and acted on it 


rolley car riders read a 1912 car 
{pee and acted on it. It was the 
kick-off of Fleischmann’s famous Fat 
More Bread campaign. For the first 
time, Fleischmann took the bakers’ 
cause right to the consumer. An 
analysis of bread sales in cities where 
bakers had tied in with the promotion 
showed that Eat More Bread actually 
increased overall bread sales. 

Bakers showed such enthusiasm for 
the idea that Fleischmann soon spread 
it on car cards across the nation. By 
1919, millions of Americans had re- 
acted to the Fleischmann slogan! 








Today, Fleischmann uses the radio 
and TV networks to promote such 
campaigns as Good Breakfast Months 
and Picnic Months 


more millions of people than was ever 


reaching many 


possible with the 1912 car cards. Our 
Customer Service helps local bakers 
tie in with this national push, and the 
result is real impact—in bakery sales. 

Other similar sales ideas (we helped 
make Hot Cross Buns an all-through- 
Lent sales success!) come in for their 
share of promotion, as Fleischmann’s 
Customer Service Department con- 


tinues to live up to its name! 
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Potts - Woodbury, Inc., advertising commodities division. For seven years Ward in 1938 and has served in 
agency, Kansas City. He will head Mr. Kammerer has been with the various positions, including those of 


the new merchandising department Marathon Corp. in New York. His ‘les supervisor and manager and 
executive office field representative. 














being formed by the agency and most recent assignment was with ~ . ; 
ivitios : i ak i Until his recent appointment, Mr. 

coordinate merchandising activities Marathon’s midwest sales headquar- Sosthe eee mamaeer of the 

twee a anv’s mve f- ters in Chicago. Mr. Ks a on McCarthy was manager of the com- 
between the company s De mer @ S in c icago. Mr. ammerer at- pany’s two bakeries in Chicago 
fice and main office in Kansas City. tended St. Thomas College, St. Paul, —naetas © tHE eTarr or 1we—— 
Mr. Bertine also has been president and the University of Chicago's EQUIPMENT EXPOSITION 
of the Orange Baking Co., Winter graduate school of business admin- ITIC CITY. N.J.—New lines 
Park, Fla., and assistant distribution istration ATLANTIC , re eee 





of dough-retarders, reach-ins and 
@ Ward Baking Co. has appointed many other refrigeration items of in- 
Edward J. McCarthy as manager of _ terest to bakers will be shown at the 
@H. C. Christians Co., Chicago, has the Tip-Top Bakery in Baltimore, it llth exposition of the Air-Condition- 
appointed John R. Kammerer as na- was announced by R. Arnold Jack- ing and Refrigeration Industry here 
tional sales manager of its butter son, president. Mr. McCarthy joined Nov. 2-9 





supervisor with Minute Maid Cor- 
poration 




















ATTENTION—Our Own Bakery at 
Ogden, Utah, was being overlooked 
by hurrying motorists, so the owners 
took measures to correct the situa- 
tion. They constructed a large wed- 
ding cake replica and had it placed on 
top of the bakery. Simulated candles 
were electrically wired on top and the 
name “Our Own Bakery” was placed 
around the base. Of high importance, 
the firm's business volume has in- 
creased with installation of the sign. 
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Pawns WOU 
itn the Sacelighhre 


...and profit from the big nationwide 
COLOSSAL CROP 
promotion 












Tri-State Bakers 


Set Convention Dates 


NEW ORLEANS—The 26th annu- 
al convention of the Tri-State Bak- 
ers Assn., embracing the states of 
A'abama, Louisiana and Mississippi, 
will be held in New Orleans, with 
headquarters at the Monteleone Ho- 
tel, Sunday, Monday and Tuesday, 
Feb. 7, 8 and 9, 1960, according to 
an announcement by Foy Bennett, 
president of the organization. Mr 
Bennett is with Cotton's, Inc., Baton 
Rouge, La. 

Bakers and allied men are urged 
to write to the hotel, and make res- 
ervations, pointing out that they plan 
to attend the Tri-State convention 















| 













“BREAD IS THE STAFF r LiFe 

FIRM COMPLETES MOVE 
CHICAGO—The general office and 
food processing and manufacturing 
operations of Lauritzen & Co., Inc., 
have been moved to larger quarters 
at 7331 W. Agatite, Chicago. An- 
nouncement of the move was made 

by George F. Lauritzen, pres-dent 















Heart of the big fall promotion behind 1959's bumper 
Almond Crop... this California Almond Growers adver- 
tising will appear in leading women’s magazines which reach 
nearly 10 million families. Big color ads like this one will 
tell women to be on the lookout-for almond products and 
displays in their favorite food stores...and to enjoy more 
baked goods you make extra good with almonds. 















Toa 63 


STAND BY FOR CAKE—Three doz- 
en eggs went into this cake, but 























Everything you bake with almonds will benefit from this big “Colossal Crop” promotion. Plan now to tie-in with 
special fall almond features. Arrange to have your outlets spotlight almond items, too, especially during pre-holi- 


eC Write now to Cx nia / ) ywe -xchange for almond baked goods posters (20 7 
day weeks rite now to California Almond Growers Exchange for % goods posters (20" x 7", full Robert B. Meyner (left), governor of 
color, available free in limited quantities. ) New Jersey, finds a few more sym- 
: bolized on Miss EGGtober’s apron. 
Remember, almonds give your baked goods eye appeal and extra goodness. And there’s never been a better time Adele Leonard, 21-year-old 4-H club 
to use plenty! This year’s colossal crop means that more than ever before adding almonds is a low cost way of member from Livingston, N.J., made 


a special EGGtober presentation of 
the cake to the governor at the 103- 
year-old Flemington (N.J.) Agricul- 
tural Fair recently. Phillip Alampi, 


Al MONDS state secretary of agriculture, was 


also on hand to launch “America’s 


BLUE DIAMOND 
Extra Egg Month” in New Jersey. 


California Almond Growers Exchange: P.O. Box 1768 * Sacramento 8, California (Photo courtesy of Chas. Pfizer & 
Sales Office: 100 Hudson Street, New York 13 Co., Inc.) 


adding premium quality! 
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EAA BAKERY FLOURS: 


bached by Ssperion Seruice 





YULE MOUNTAINS NEAR MARBLE, 
COLORADO 
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October 


Oct. 4-6—-Virginia Bakers Council, 
Inc., fall meeting, Natural Bridge 
Hotel, Natural Bridge, Va.; sec., Har- 
old K. Wilder, 5 S. 12th St., Rich- 
mond 19, Va. 

Oct. 11-13—Kentucky Master Bak- 
ers Assn., annual convention, Shera- 
ton-Seelbach Hotel, Louisville, Ky.; 
sec., Albert J. Wohlleb, 1814 Green- 
wood St., Louisville, Ky. 

Oct. 16-17—Baking Industry Sani- 
tation Standards Committee, fall 
meeting, Hotel Sherman, Chicago, 
Ill.; exec. sec., Raymond J. Walter, 
511 Fifth Ave., New York 17, N.Y. 


Assn., annual meeting and conven- 
tion, Hotel Sherman, Chicago, IIL; 
sec., Harold Fiedler, 20 N. Wacker 
Drive, Chicago, Ill. 

Oct. 18—Bakery Equipment Manu- 
facturers Assn., fall meeting, Hotel 
Sherman, Chicago, Ill.; exec. sec., 
Raymond J. Walter, 511 Fifth Ave., 
New York 17, N.Y. 


November 


Nov. 2—Connecticut Bakers Assn., 
fall convention, Hartford, Conn.; sec., 
Charles Barr, 584 Campbell Ave., 
West Haven 18, Conn. 


Nov. 16-17—New England Bakers 














Oct. 17-21—American Bakers  Assn., fall convention for members 
CALENDAR FOR 1959-60 
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NO-RISK EX-HI 


Capacity 4,000 Cwts. Daily 


= 


Exceptional Bakery Flours 


NO-RISK 


THE ABILENE FLOUR MILLS CO. 
ABILENE, KANSAS 


PLA-SAFE 


Grain Storage 4,700,000 Bus. 








FRANK H. BLODGETT, 


“ROCETEYER’ “BLODGETT’S” RYE 
All Grades—From Darkest Dark to the Whitest White 
—Specially Milled by the Rlodgett Family—Since 1848 


Inc., 


“OLD TIMES” 
BUCKWHEAT 


Janesville, Wisconsin 








SPRING WHEAT FLOURS 








RED WING SPECIAL 
BIXOTA 
CREAM of WEST 


PRODUCE BREADS WITH TASTE APPEAL 


THE RED WING MILLING CO. 


RED WING, MINNESOTA 


Wheat Washed with Our Own Artesian Well Water. 
Flour Tested and Baked in Our Own Laboratory. 
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only, Sheraton-Plaza Hotel, Boston, 
Mass.; sec., Mae G. Greechie, 945 
Great Plain Ave., Needham 92, Mass. 


1960 
January 


dan. 9-12—Ohio Bakers Assn., Com- 
modore Perry Hotel, Toledo, Ohio; 
sec., Clark L. Coffman, Seneca Hotel, 
Columbus, Ohio. 

Jan. 24-26—Pennsylvania Bakers 
Assn., golden anniversary convention, 
Penn-Harris Hotel, Harrisburg, Pa.; 
sec., Theo Staab, 600 N. Third St., 
Harrisburg, Pa. 

Jan. 31-Feb. 2—Potomac States 
Bakers Assn. convention, Lord Balti- 
more Hotel, Baltimore, Md.; sec., 
Edwin C. Muhly, 1126 Mathieson 
Bidg., Baltimore, Md. 


February 


Feb. 5-7 — Bakers Association of 
the Carolinas, annual stag outing, 
The Carolina, Pinehurst, N.C.; sec., 
Mary Stanley, Box 175, Rockingham, 
N.C. 

Feb. 7-9—Tri-State Bakers Assn., 
annual convention, Monteleone Ho- 
tel, New Orleans, La.; sec., Sidney 
Baudier, Jr., The Dough Boy, Inc., 
204 Board of Trade Bidg., New Or- 
leans 12, La. 


Mareh 


March 6-10—American Society of 
Bakery Engineers, annual meeting, 
Edgewater Beach Hotel, Chicago IIL; 
sec., Victor E. Marx, Room 1354, 121 
W. Wacker Drive, Chicago, UL 

March $1-April 2—Southern Bak- 
ers Assn., 46th annual convention; 
Hollywood Beach Hotel, Hollywood, 
Fla.; Benson L. Skelton, Henry Grady 
Bldg., Atlanta 3, Ga. 

April 

April 5—Allied Trades of the Bak- 
ing Industry, Pennsylvania Div., No. 
4; Annual Assembly; Abraham Lin- 
coln Hotel, Reading, Pa.; sec-treas., 
J. Kenneth Irish, 69th St. Theatre 
Bidg., Room 108, Upper Darby, Pa. 

April 24-26—Texas Bakers Assn., 
Austin Hotel, Austin, Texas; sec., 
Mrs. Edward Goodman, Texas Bakers 
Assn., 1134 National Bldg., Dallas 1, 
Texas. 


May 

May 9-11—Biscuit & Cracker Man- 
ufacturers’ Assn. and the Biscuit 
Bakers Institute, Inc., 1960 joint 
meeting, The Plaza, New York; sec. 
B&OCMA, Walter Dietz, 20 N. Wacker 
Drive, Chicago 6, Ill.; sec. BBI, Har- 
ry D. Butler, 90 W. Broadway, New 
York 7, N.Y. 

May 20-22 — National Association 
of Flour Distributors, Waldorf-As- 
toria Hotel, New York; sec., Philip 
W. Orth, Jr., 403 E. Florida St., Mil- 
waukee 4, Wis. 

May 22-25—Associated Retail Bak- 
ers of America, annual convention 
and exhibition, Municipal Auditorium 
and Hotel Schroeder, Milwaukee, 
Wis.; exec. sec., Trudy Schurr, 735 
W. Sheridan Rd., Chicago 13, TL 


July 

July 23-27—Bakery Equipment 
Manufacturers Assn., annual meet- 
ing, Key Biscayne Hotel, Key Bis- 
cayne, Miama, Fla.; sec., Raymond 
J. Walter, 511 Fifth Avenue, New 
York, N.Y. 





To bake the best... 
buy the best! 
Quality Bakery Products 


NATIONAL YEAST CORPORATION 
Chanin Building, New York, N.Y. 
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A MASTERPIECE IN FLOUR 
by Wichita Flour Mills, Inc. 
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August Movements 
Of Canadian Wheat, 
Flour Exceed July 


WINNIPEG Totalling 24 397,000 
bu., or 5.7 million bushels more than 
the July movement, August exports 
of Canadian wheat and flour, however, 

below totals for 
three preceding years. The de- 
creased movement was in wheat 
Flour exports showed a small in- 
crease, according to figures released 
by the statistics branch of the Board 
of Grain Commissioners for Canada 
August shipments included 3,194,000 
bu. in the form of flour. Aggregate 
clearances in the same month a year 
avo of 26,052,000 bu. included 2.9 mil 
loa bushels as flour 

During the month the 
of 2,364,000 bu. in the form of 
went to British Commonwealth coun 
tries. This included 1,036 090 bu. for 
the U.K.; 571,000 bu. for Ceylon; 166 
000 bu. for Ghana and 138,000 bu. as 
flour for Trinidad-Tobago. Among 
other buyers, the Philippine Islands 
took the equivalent of 261,000 bu 
the U.S. 99,000 bu., and Japan 88 000 
bu. as flour 

Canadian flour cleared to 47 differ 
ent destinations during August of this 
year 

Shipments of wheat only 
ing to 21,203,000 bu., went to 21 coun 
tries. The movement to British Com 
monwealth countries was restricted 


were comparative 


the 


equivalent 
flour 


amount 


Toledo 





“DURAMBER” 
SEMOLINA 


FANCY No. 1 
Milled from Carefully Selected 


AMBER DURUM WHEAT 


AMBER MILLING DIVISION 


Farmers Union Grain Terminal Association 








We spec ialize in 
designing and engraving 
for Millers and the Grain Trade 


Holland Engraving Co. 


Kansas City, Missouri 
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to 7,939,000 bu. for U.K. and 116,000 
bu. for South Africa. During the 
month 4,943,000 bu. went to Japan; 
1,715,000 bu. to the Netherlands; 1,- 
504,000 bu. to Germany; 1 088,000 bu 
to Switzerland; 949,000 bu. to Bel- 
gium, and 793,000 bu. to Colombia 


——GREAD 1S THE STAFF F LIFE 


Toledo Grain 


Receipts Decline 


TOLEDO — Grain receipts in the 
market fell to 11.2 million 
bushels in August from the all-time 
high of 22.6 million bushels in July 
and the 16.1 million bushels total for 
August, 1958, A. E. Schultz, secretary 
of the Toledo Board of Trade, has re- 
ported 

Shipments in August also were off 
the previous moath. but up 
from August of last year. They to- 
taled 84 million bushels compared 
with 11.5 million bushels in July and 
7.9 million bushels in August, 1958 

Included in August's shipments 
were 1.6 million bushels which went 
out by lake. The grain was carried 
on 19 ships 


from 
PO 








PL 480 





with ICA in 
of the conference 


drawing the attention 
committee 

The government official, in criticiz 
ing USDA's handling of the PL 480 
asserted that in Tunisia and 
Title 


sub- 


renewal 
Morocco alone an 
II funds would 
stantial outlet for 
ticularly in those 
on projects with 
on nutritional 

normal human requirements 


increase in 
have meant a 
U.S. wheat, par- 
working 
subsisting 


countries 
laborers 


requirements below 


43 


The ICA officials fear now that re- 
jection of their proposed amendments 
to PL 480 by the conference commit- 
tee may a curtailment 
of ICA’s use of wheat under Title II 
in the next two years. These officials 
doubt that the Con- 
gress can be persuaded to reopen the 
and broader dis 
tribution of U.S. wheat in the areas 
of consumption mentioned. Actually 
the same officials maintain that such 
a program of wage payments in the 
form of wheat or other 
has even broader opportunities in the 
Middle East, India and Indo 


even compel 


next session of 


act for amendment 


cereal grains 


entire 


nesia 





CHICAGO 


1480 BOARD OF TRADE 


We Solicit 








UHLMANN GRAIN COMPANY 


MEMBERS OF ALL LEADING COMMODITY EXCHANGES 


e KANSAS CITY 


1158 BOARD OF TRADE 


Your Hedges 














GRAIN CORPORATION 


The Great Southwest offers the finest 


wheats in all ranges of protein for shipment 


in any direction. And we offer the finest of 


service to millers. We are closely in touch 
with markets. From experience, we have a 
wide knowledge of millers’ problems. And 


we conduct our business on the principle 
that extra care and extra effort are price- 


less ingredients of every transaction. 





Robert Yeager °* 


P.O. Box 4207 * 


Samuel 


Manager 


KANSAS CITY 


Board of Trade Bidg. * GRand 1-7535 


FORT WORTH 
MArket 6-3731 


Stockyards Station 
James Meyers, Manager 


Muir ° ADams 7-3316 


AMARILLO 
DRake 3-0936 


Manager 


TOTAL 


ELEVATOR CAPACITY 5,000,000 Bus. 


Dannen Covers the Midlands 


Strategically located, Dannen furnishes all types 


GRAIN & 


of top-quality milling wheat from points throughout the 


entire winter wheat area. Over 25 million bushels 


of storage space in terminal elevators and 


twenty-six country stations is your assurance 


of dependable Dannen service. 


Experienced wheat buyers, skilled in meeting the 


most exacting requirements, are anxious to serve you. Call today. 


oseph, Mo. 


ms 3-6162 GRand 


Kansas City, Mo. 


Omaha, Nebr. 


1-6212 MArket 6616 


‘JOBBING DIVISI@GN-DANNEN MILLS, INC. 
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MARKET SUMMARIES 


(Continued from page 8) 








flour $6@6.90 sacked, with the high- 
er figure representing delivered price 
in this area for nationally advertised 
brands (price 30¢ higher after Nov. 
1); first clears of .70 ash and any 
protein nominally $3.75, clears of 1% 
ash and higher $3.50. 


Soft Wheat Flour 
Demand Light 


Interest in soft wheat flour buying 
failed to broaden in any of the major 
markets, continuing on a_hand-to- 
mouth fill-in basis. However, improve- 
ment may be expected in the near 
future as a result of dwindling bal- 
ances 

Sales by mills of the central states 
amounted to about 20% to 25% of 
five-day milling capacity. Most sales 
were single carlots with occasional 
individual sales of 3,000 ewt., mostly 
cracker and specialty types. 

New business in soft wheat flour 
in the Chicago area was extremely 


light. Most of the flour ordered in 
early June is now reported “off the 
books,” but the business expected 


around the turn of the month has not 
materialized to date 
Trade opinion indicates 


the dock 


strike may be a strong factor in buy- 
ers inclination to hold back on the 
theory that it may force mill conces- 
sions. Prices stayed in line with the 
previous week. 

At St. Louis, soft wheat flour de- 
mand was light, with sales scarcely 


reaching 20% of capacity. Current 
business was limited to occasional 
small lots against short term needs 


and most often only for spot and im- 
mediate shipment. 

Mills are reported hopeful that sub- 
stantial replacement buying will de- 
velop in the next 30 days or so from 
soft flour users whose balances have 
shown considerably more reduction 
than anticipated. At the present rate 
of contract withdrawals some _ ac- 
counts may be forced into the market 
far earlier than expected. Quantities 
considered ample for buyers’ needs 
through December now appear 
scarcely sufficient to last through No- 
vember. Price ideas are low and mills 
are faced with strong underlying cost 
factors 

Quotations Oct. 2, St. Louis: Fam- 
ily flour top patent $5.85, top hard 
$6.55, ordinary $5.75; cake $6.65, past- 
ry $4.60, soft straights $4.70, clears 
$4.35; hard winter short patent $5.60, 
standard $5.45, clears $5.20; spring 








Cables— Eastmills 


EASTERN CANADA FLOUR MILLS LTD. 
Best Canadian Hard Spring Wheat Flours 
““Cartier” “Lasalle” “Eastern Queen” “Pontiac’ 


° MONTREAL, CANADA 








SPRING WHEAT FLOURS 





CANADA'S 








MAPLE LEAF MILLING COMPANY 


LIMITED 


Head Office: TORONTO, ONTARIO 
Cable Address “MAPLEFLOUR” 


WINTER WHEAT FLOURS 
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short patent $5.95, standard $5.85, 
clears $5.80. Chicago: High ratio 
$6.25@6.84, short patent $5.80@6.19, 
clears $4.65@ 4.85; cookie and cracker 
flours $5.20 cottons, $4.80 papers. 


Running Time Light 
In Texas, Oklahoma 


Sales in the Texas and Oklahoma 
area consisted mostly of a few fill-in 
orders for bakery and family flour 
amounting to no more than 10 to 15% 


of capacity. Running time averaged 
four to five days, with some mills 
beginning to curtail because of the 


strike and inability to deliver export 
flour at the ports. Prices were un- 
changed for the week. 

Quotations Oct. 2, Oklahoma City: 
Family short patent $7@7.20, stand- 
ard patent $6.30@6.50; bakery unen- 
riched short patent $5.76@5.86, 95% 
standard patent $5.66@5.76, straight 
grade $5.61@5.71, truck lots higher 
on all grades; Ft. Worth: Extra high 


patent family flour $7.20@7.40, 100- 
lb. cottons; standard patent bakers 
flour, unenriched, $5.45@5.55; first 
clears $4.45@4.55, delivered Texas 
common points. 
. 7 

Production, Buying 

Down at Buffalo 

There has been no drastic effect 
as yet on Buffalo's flour mills as a 
result of the dock strike at East 
Coast and Gulf ports but, if pro- 


longed, pipelines will back up and se- 
rious production problems arise 
Flour sales were confined to p.d.s 
transactions and scattered bookings 
of clears. Buyers generally have a 
60-day supply on hand and are still 
fretting about current price levels 
Spring wheat flour moved up le¢, 
Kansas held steady and clears were 
off 5¢. Pastry flour declined 5¢, but 
cake flour held unchanged 
bakery flour sales, which 
substantial upturn in 
mid-September, slumped again with 
the return of warm weather and 
were further hampered by a two-day 
rain caused by hurricane Gracie 
Bakeries on the Niagara frontier 
ire still up in arms over the impor- 
tation of cheap Canadian bread, and 
checking closely with 
Cfficials on the amount brought in 
They found out that from Jan. 1, 
1959. to Aug. 31, 1959, a total of 
777,281 loaves of 24 oz. bread entered 
the City of Niagara Falls from Can- 
ida. The bread is sold from 11 to 13¢ 
a loaf “depending on what the traf- 
fic will bear.” 


Li wal 


had 


staged a 


ire customs 


A spekesman for one mill said his 


company’s shipping directions im- 
proved from a week ago 
Pending export sales last week 


were greater than deals actually con- 
summated and activity as a whole 
was below the previous week 

Flour output here was sharply be- 
low a week ago and a year ago. The 
decline did not stem from the dock 
but from a lack of domestic 
Three mills worked 6 days, 
yne mill worked 5 days, one 414 days 

d the remaining mill worked 4 days 
Four mills cut their running time 
from a week ago by 1 day, one by 25 


stmke 


rders 


day and one by % day 

Quotations Oct. 2: Spring family 
$6.92, high gluten $6.34@6.54, short 
$6.04 @ 6.24, standard $5.94 @ 6.19, 


: ight $6.14, first clear $5.45@5.85; 
hard winter 


short $5.71@6.12, stand- 
$5.56@6.02, first clear $5.26@ 
9 soft winter short patent $6 96 


935 
716. standard $5.85@6.46, straight 
$55.39, soft winter first clear $4.45 


i4.84 
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Pacific Northwest 
Production Improved 


The Pacific Northwest flour mills 
reported a slight improvement in 
their grind this past week. However, 
most of the production was due to 
previously placed orders. The Philip- 
pines has been available for a small 
but steady volume. Indo-China 
bought 3 to 4,000 tons for October- 
November shipment. Domestic flow 
business continues very slow. Quota- 
tions Oct. 2, Portland: High gluten 
$6.85, all Montana $6.45, clears $6.60, 
Bluestem bakers $643, cake $6.92, 


pastry $5.92, pie $5.57, whole wheat 
$6.20, graham $5.69, cracked wheat 
$5.65, crushed wheat $6.30: Seattle: 


Family patent flour 5 and 10-lb. sizes 
$9.55; pastry flour in 100-lb. cottons, 
$4.95. 


Improvment Noted 
In Canadian Sales 


Some improvement is evident in the 
domestic flour trade. Western mills 
report the production picture rela- 
tively unchanged for the past several 
weeks with prices holding steady 
Little winter wheat is coming into the 
market at Toronto- Montreal, but 
most mills are well supplied for cur- 
rent requirements, and there does not 
appear to be any tendency to advance 
prices. 

Quotations Oct. 3, Winnipeg: 
patent springs for delivery between 
Ft. William and the British Colum- 
bia boundary, 100 lb. cottons $6.154 
6.35, second patents, cottons $5.90@ 
6.10; second patents to bakers, 100 Ib 
$4.80@5. Quotations Oct. 2, 
Toronto: Top patent springs for use 
in Canada $6.20@6.30 in 100 lb. cot- 
tons, less cash discounts, mixed cars, 


TT »p 


papers 


with 15¢ added for cartage where 
used; bakers $4.95@5 in 100 lb. pa- 
pers, less cash discounts, with 15¢ 


added for cartage where used; bulk 
delivery 12¢ less 


Overseas Markets 


Export Activity 
On Light Side 


U.S. export flour activity was in 
the doldrums the past week, with 
mill running time showing the effects 
of the slowdown as far as 
business was concerned. At 
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PARRISH & HEIMBECKER 


LIMITED 


Export Office — TORONTO, CANADA 
WINNIPEG — CALGARY — MONTREAL 














Canadian Wheat, Oats and Barley 


Over 600 Elevators in Manitoba 
Saskatchewan and Alberta. 


UNITED GRAIN GROWERS, LTD. 
Winnipeg. Manitoba 








Wo. CHARLICK, LTD. 
FLOUR MILLERS 


Specializing In Exports 
ADELAIDE, SOUTH AUSTRALIA 
Cables: “Cityflour’’ Adelaide 
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export output barely amounted to one tivity was greatest the last half of 
or two days running time. The situ- the week when most of the advance G O ~ 
ation was a trifle better on the West took place. Developments leading to REAT STAR FL UR MILLS, Ltd. 
Coast where only a few of the termi- the increase were the dock strike and Canadian Spring and Winter Wheat Flour 
nal mills were able to squeeze out weather conditions, factors causing “SILVERKING” “GREAT STAR” “CORONET” “SILVER STAR” 
five-day "uns ; feed mixers to be inclined to enlarge CABLE ADDRESS: GREAT STAR ST. MARY'S, ONTARIO, CAN. 
For the Canadian mills, export inventories despite the advanced 
clearances, too, were down sharply to prices. Mills were reported offering 
300,800 cwt. for the week ending Oct sparingly. Quotations Oct. 2: Sacked 
1, compared with 768,800 ewt. in the | bran $39.25@39.75, shorts $48@ 48.50; 
previous week. The current week’s bulk bran $35.50@36, shorts $43.50@ ‘ 
total included 159,100 cwt. for Inter- 44, middlings $41.50@ 42 IT S IN THE a@el ay) 
national Wheat Agreement countries Boston: Millfeeds worked slightly 
compared with 651,000 cwt. the pre higher in the local market. The de- with 
vious week mand was not too active but a weak- 
At Toronto, it was reported that a er supply situation permitted sellers 
government purchasing agency to hold reasonably firm price posi- 
awarded a contract to one of the tions. Most of the sales were confined 
large eastern mills covering 359 long to small lots for immediate or near- 
tons of flour for November shipment by requirements. Bran finished about 
$1 higher, middlings advanced $1.50 
Rye Quotations Oct. 3: Sacked bran 
$47.50, bulk $40.50; sacked middlings 
$52, bulk $46 
Buffalo: Country trade demand for 
bran and middlings tapered last week 
and mixer business was off, but prices 
worked higher in sympathy with 











Rye flour sales continued slow with 
prices unchanged from the previous 
week. Directions were reported fair- 
ly good as mills and distributors 
worked against backlogs. The only 
new business recorded was scattered 
fill-ins where supplies were running western strength. There was enough 
low one and two car demand for mid- 

Quotations Oct. 2, Chicago: White dlings to keep shipping positions tight 
patent $46404.85, medium $4.44 and place an abnormally high ($6) 

475. dark $3.99@ 4.20: Buffalo: White premium over bran. The sacked dif- 

$5.394 5.44, medium $5.19@5.24, dark ferential on bran and middlings nar- 

$4 640469: Pittsburgh: White $5.2 rowed to $6 tunning time ranged 

4529. medium $4.99@4 99. dark $440 from 4 to 6 days. Bulk bran ended $3 

@4.54, rve meal $4.70@4.78: Minne- higher, sacked was up $1.50; bulk / 

apolis: White $4570467. medium middlings advanced $4 and sacked ‘eo CANADIAN 
$4.37@4.47. dark $3.82@ 3.92 rose $2.50. Bulk and sacked red dog 

were unchanged to $1 higher 


Oatmeal Quotations Oct. 2 adie tee $34 50 : \ f , SPRING WHEAT FLOUR 


- 135, sacked $40.50@41; bulk mid- 
rrade in rolled oats and oatmeal gqjings $41@41.50. sacked $47@47.50 
continued steady across Canada, with pulk red dog $44@45, sacked $49.50 
no build-up of stocks. It is expected 45250 L ED 
that there will be some improvement - . _ . ' RO L OATS 
F Pacific Coast: The Pacific North- 
. west millfeed market was quiet with 
weeks. Prices are steady and supplies ) 
“o Ww millrun unchanged, holding at $42 
good. Quotations Oct. 2, Winnipeg “ 
- ea bulk. Domestic buyers were covering 
Rolled oats in 80-lb. cottons $5.45@ : 
oe sang their October needs only. Japan came 
9.65, oatmeal in 100-lb. cottons $6.65 
+ into the market to purchase about 
a6.90 in the three prairie provinces * : : d 
ts 1500 tons for October-December 
All prices cash carlots: Toronto-Mon- . . 
: shipment. Export inquiry has been 
treal: Rolled oats in 80-lb. cottons 
mee ne quite strong, but there is a wide dif- 
$5.65, oatmeal in 100-lb. cottons $7.05 
7 ference in the price ideas of buyers 
f.o.b. Toronto-Montreal : 
and sellers 


in demand seasonally in the coming 





Canada: Despite colder weather in 


MILLFEED western Canada, there has been no 


sala . reported increase in millfeed sales 4 iy 
but shipments to British Columbia 
ind Eastern Canada remain steady 0 In 00 lour 
from $2044.50 on standard’ bran Stocks are moderate and prices un- 


Buyers have been following the up- changed. Quotations Oct. 3, Winni- > 
turn very reluctantly. Red dog shared peg: Bran, f.0.b. mills, $32@36 in Mills | Pbribaa-el 
in the upward price adjustment the three prairie provinces; shorts 
Quotations Oct. 2: Bulk standard  ¢§38@41; middlings $43@ 46. All prices 
middlings $39, sacked a bulk cash carlots in sacks. Small lots ex- 
standard bran $344 34.50 (nominal), country elevators and warehouses $5 
sacked $384 42 (nominal); bulk red xtra. Oct. 2, Toronto-Montreal: Bran 
dog $45, sacked $49.50 $477 48, shorts $49750, middlings 





St. Louis: Additional upturns were $5859, net cash terms, bag included 
registered in millfeeds last week. Ac- mixed or straight cars 











QUALITY UNIFORMLY MAIN TAINED SINCE 1887 


Lake of the Woods Milling Co., Limited 


Cable Address er <4 ALL 


“HASTINGS” Gee CABLE CODES 
Montreal a USED 


Makers of CANADIAN HARD SPRING WHEAT Flour 


Owning and Operating Mills at 
Wheat-Receiving Elevators in Manitoba Brantford, Keewatin, Medicine Hat 
Saskatchewan and Alberta 


OFFICE: MONTREAL WESTERN OFFICE: WINNIPEG 
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New York Section, 
AACC, to Hear Talk 


On Supplementation 


NEW YORK—The New York Sec- 
tion, American Association of Cereal 
Chemists, will meet at 6:30 p.m. Oct. 
13 at the Brass Rail Restaurant, New 
York City. Speaker of the evening 
will be Dr. Hartley W. Howard, direc- 
tor of research, Borden Special Prod- 
ucts Co., a division of the Borden 
Co. Dr. Howard's subject will be 
“Protein and Amino Acid Supplemen- 
Flour and Bread.” 

At their September meeting, mem- 
bers of the New York Section heard 
Charles Feldberg, Chas. Pfizer & Co., 
speak on the topic “Glucono Delta 
Lactone in Baked Goods.”’ Mr. Feld- 
berg explained the manner in which 
g.d.l. is acidulant which, 


tation of 


used as an 
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Good judgment has guided Ogilvie Flour Mills for 

more than a century and a half of leadership in the mill- 

ing of fine flour. It's good judgment that causes Ogilvie 

f to select only the choicest wheat. . . that combines their 
skill and knowledge with some of the most modern 
milling equipment in the world, to produce the unvary- 
ing high quality that their customers expect of the name 


Lé 


“Ogilvie”. 


it’s wise to buy quality! 


l 


Jamal 











Ogilvie Flour Mills intend to continue using good 
judgment ... the same good judgment that tells you 






Manufacturers of Ogilvie Flour—Ogilvie Ready Mixes 
—Ogilvie Vita-B Wheat Germ Cereal—Ogilvie Oats 
—Ogilvie “Miracle” Feeds for livestock and poultry. 


THE OGILVIE FLOUR MILLS CO., LIMITED 


Mills at: Montreal—Fort William— Winnipeg—-Medicine Hat—Edmonton 
Cable Address: OGILVIE MONTREAL—all codes used 


in reaction with sodium bicarbonate, 
gives a slow release leavening action. 

At reduced temperatures, Mr. Feld- 
berg explained, there is little CO 
evolution; it is only when the tem- 
perature is increased, as in the bak- 
ing process, that the leavening action 
takes place. The advantage of g.d.l. 
over standard acidulants lies mainly 
in the slower evolution of CO’ and 
in the fact that g.d.l. does not impart 
any residual acidity to the finished 
products. 

The end result is a bland product 
which allows the use of standard fla- 
voring agents to a highly controlled 
degree, explained Mr. Feldberg. He 


added that the principal—or most 
publicized—use of g.d.l. at present is 
as a leavening agent in an instant 


bread mix. Other uses from a com- 
mercial standpoint are in cakes, club 
crackers, pizza dough, doughnuts, and 
in frozen hot-roll dough. 
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lana Avan 


PURITY 
CANADA CREAM 





Specialists in Milling 
Hard Spring Wheat 
GUARANTEED BRANDS 


GREAT WEST 


UNION 


THREE STARS 
STERLING 











WESTERN CANADA FLOUR MILLS CO. LIMITED 








CABLE ADDRESS "LAKURON’ 


TORONTO, CANADA 
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THE NEW YORK STOCK EXCHANGE 


Quotations on baking, milling and allied 
stocks listed on the New York Stock Exchange: 





Sept Oct 
25, 2, 
——1959 1959 1959 
High Low Close Close 
Allied Mills, Inc 44% 38% 39% 39% 
Allis-Chalmers 38% 26% 36 36 
Am. Bakeries Co 50% 42% 47% 47% 
Am. Cyanamid 65 46% 58 58'%4 
A-D-M Co 49'2 39% 42'2 43% 
Borden 88'2 70% 78 77% 
Cont. Baking Co 55% 44% Si” Si% 
Pfd. $5.50 107'2 102 102'/2 102 
Corn Prod. Ref. Co 59% S0% Site SI'” 
Cream of wheat 40 36' +. ae 
Crown Zellerbach 
Corp 60% 50% 55% 55% 
Dow Chemical 92% 744 79% 84% 
Gen. Baking Co 14% 12 12 12 
Pfd. $8 153 138 140 
Gen. Foods Corp 99% 74% 94 95% 
General Mills, Inc 37% 30'2 30% 33% 
Pid. 5% 114 103 103'/2 104 
Merck & Co 91% 67 784 77% 
Monsanto Chem. Co. 56% 38% S502 49% 
Natl. Biscuit Co 56 49% 5! 52'* 
Pfd. $7 164 145'2 149 153'A” 
Pfizer, Chas 43% 30'2 33% 34% 
Pillsbury Co 49% 41a 42% 42% 
Procter & Gamble 90 734 81% 83% 
Quaker Oats Co 140 124 125% 126% 
St. Regis Paper Co 54% 42% 50% SI'/r 
Std. Brands, Inc 752 61% 68% 67% 
Sterling Drug 59% 43 49% 52 
Un. Bisc. of Am 302 22% . 24% 
Victor Ch. Works 62% 28 54% 57% 
Ward Baking Co 18% 12% 16% 16 


West Virginia Pulp & 


Paper Co 50% 42 49 49'/ 
Stocks not traded 
Bid Asked 
Allis-Chalmers, $3.25 Pfd 118 122 
Crown Zellerbach Corp., 

Pid. $4.20 90 90'%4 
Pfizer, Chas., Pfd 94% 96 
Pillsbury Co., $4 Pfd 92'/2 95 
St. Regis Paper, $4.40 Pfd 93 96 
Sunshine Bisc., Inc 92 93 
Victor Ch. Works, $4.50 Pfd 74 76'/2 
Ward Baking Co., $5.50 Pfd 90 92M 


West Virginia Pulp & 
Paper Co., Pfd 96/2 99 


THE AMERICAN STOCK EXCHANGE 


Quotations on baking, milling and allied 
stocks listed on the American Stock Exchange: 
Sept. Oct 
25, 2 
——1959-———_-:11959 1959 
High Low Close Close 
Burry Bisc. Corp 10% 6™M% 7% 83s 
Horn & Hardart 
Corp. of N. Y 38% 34 34% 
Stocks not traded 
Bid Asked 
Horn & Hardart Corp. of 
New York, $5 Pfd 120'/2 123 
Wagner Baking Co 3 4" 
Wagner Baking Co., Pfd 73\ 76 


CANADIAN STOCKS 





Sept. Sept 
18 2 

—— 1959 1959 1959 

High Low Close Close 

Canada Bread 5.50 4.00 4.50 4.25 
Pfd. B 58 55 Sé'se 57 
" Bakeries 8'/2 6 6 6 

Ca Food Prod 5.00 2.50 3.75 
A 9" 7 7 
Pfd 62 41% 50 45 
Cate Food, A 44 40 40 
60 54 60 

Cons. Bakeries 10% 8 B82 *7% 

Dover Ind *11Y%e *10%2 "10% *10'2 
Pfd 9% 94 “7 
Federal Grain 5! 39 40 39 

Pfd 29 27% 272 27' 

e Bakeries 10.50 7.00 8.00 7.50 

t+. Mig.. Pfd 70 «67 67% 

ske of the Woods 

Pid 125 120 120 120 
Maple Leaf Mig 19%. 12% 16 16 
Pfd 972 92 90 
McCabe Grain 34 32'/s 33 

zilvie Flour 53'2 40 47 48'/2 
Pfd 145 132 140 140 

Std. Brands 69'2 63% 69'/2 

Toronto Elevs 16 13 3'2 13% 

Jnited Grain. A 17 S'’2 182 18" 
Weston G. A 44'2 33 33% 37 
8 44'2 33 34'2 37 
Pfd. 414° 95 87 *86 *84 
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C. R. HOPE 
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) 


of excess farm commodities and (2) 
to develop foreign markets 

Mr. Hope added that the regiona 
association was organized to develop 
and expand markets. “Our represen- 
tatives, however, will carry no order 
books,”’ he said. “Actual sales trans- 
actions will be handled by the grain 
trade.” He admitted that the associ- 
ation has tackled a tough job, but 
added that it believes in its product 
and thinks there is a place in the 
world for more hard wheat of the 
type grown on the U.S. Great Pla‘ns. 

“Many factors favor the develop- 
ment of markets for Great Plains 
wheat,”’ said Mr. Hope. “Among them 
are explosive increases in world pop- 
ulation, higher living standards 
greater industrialization and mechan- 
ized baking.’’ He then outlined the 
activities which the association has 
developed to tap new markets, such 
as offices set up in The Netherlands, 
Peru, and India, with more planned 
Trade teams from wheat-importing 
countries have been brought to this 
country for inspection trips. The as- 
sociation has participated in foreign 
trade fairs and has sent survey teams 
to size up potential markets over- 
And it has set up a sampling 
project to analyze the quality of grain 
which arrives at foreign ports, he ex- 
plained 

“Wheat farmers are good business- 
men as well as good farmers,” Mr 
Hope noted. ‘They feel that, as pro- 
ducers, they have an interest in thei: 
product until it reaches the ultimate 
consumer.” 
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The Rodney Milling Co. 


25,000 Cwts. Capacity 
Grain Storage 7,350,000 Bus. 


KANSAS CITY, 


“Heart of America’ 
FLOUR 


CHICAGO OFTICI 
Flour Co., 919 N. Michigan 


MISSOURI 


’ 


Kelly Ave. 
BOSTON OFFICI 

Allied Milling Corporation 
1209 Statler Bidg 


Seaboard 














Choice 


MILLING WHEAT 


NORRIS GRAIN COMPANY 


Kansas City, Mo. 








STRATTON-THEIS GRAIN CO. 


Operating Union Terminal Elevator 
2,000,000 bus. 
CHRISTOPHER HARRIS 


Treasurer and Manager 
St. Joseph, Mo. 








WOLCOTT & LINCOLN, Inc. 
GRAIN MERCHANTS 
Operating 
Chicago Great Western Elevator 

hansas City 
Wolcott & Lincoln Elevator 
Wellington, Kansas 
Main Office: KANSAS CITY, 
Board of Trade Building 


MO. 














Use Want Ads for Results 








CHICAGO, ILL 





STRATTON GRAIN COMPANY 
GRAIN AND FEED MERCHANTS 


MILWAUKEE, WISCONSIN 
ST. JOSEPH, MO 


NEW YORK, N.Y 
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Canadian Exports ) FTC Challenges 


WINNIPEG—wWhile Canadian flour ; Bread Advertising Fone oN 
export clearances decreased, the out- 
ward movement of wheat forged Of Safeway Stores ; emo 
ahead to increase the combined move- _ WASHINGTON 
ment for the week ended Oct. 1 to 
7,256,000 bu. compared with 5,296,000 
the previous week. Flour shipments 
were equivalent to 692,000 bu. or 
down 1,076,000 bu. for the week. The its “Slender-Way” bread 
latest total showed 366,000 bu. as Contrary to Safeway's radi 
flour going to International Wheat vision and newspaper advert ents 


Earl Klenk Paul Frederick as 2 
Agreement countries, compared with the FTC's complaint alleges, “Sler 


Tre er 
1,497,000 a week earlier 4 | be der-Way” bread is not low calorie 
a Hubbard Milling Makes ee’ | WILLIAM KELLY 


ports were listed as destina- food, does not have less ca 


tions for 3,072,000 bu. of the IWA ; ordinary bread, and eating i ill 
wheat movernent of 6,136,000  bu., Changes = Personnel neither cause weight duction n MILLING COMPANY 
HUTCHINSON, KAN. 


while clearances to Japan amounted MANKATO, MINN.—In a series of prevent its gain 
to 1,294,000 bu.; Germany took 840,- executive changes within Hubbard 
000 bu.; South Africa 518,000 bu.; Milling Co., Mankato, Ogden P. Con- lenged 
Belgium 393,000 bu.; and the Nether- fer, president, has i CAPACITY STORAGE 
lands 19.000 bu. Class 2 wheat ex- announced the ap- “Slender - Way Bread deal | §,500 Cwts 1,600,008 Bu 
Weight Watchers 
Bread, the bread that's 
teins and low in calories 


Safeway Stores 
Inc was charged Sept. 30 
Federal Trade Commission with n 


ing false weight control cl 


These typical clain 





ports of 428,000 bu. were made up of pointment of Earl 
371,000 bu. cleared to Malta and 57,- Klenk as director 
000 bu. to Iraq , of a new business 


. a delicious w » control weight 

——SREAD 18 THE STAFF OF LIFE development de- . a * es =.” | oa 
ar Enjov ‘Safeway's flavorfu slender = 
partment . 


RESUMES WORK This new depart- Way’ bread QUALITY MILLED FLOURS 
scone angi g Ww. WwW Richards, ment, Mr. Confer The ee ind nan tself nilarly Ismert-Hincke Milling Co. 
Minneapolis sales representative for said, willhandle misleads the public, the complaint Kansas City, Mo. 
the Brolite Co., has resumed his calls : ' livestock - produc- adds 
on the trade following recovery from , tion loans, market- 
a recent illness. Mr. Richards was in- ing programs and 


capacitated for a while by a stroke John McNeal management of Jon Es.| lETTELSATER CONSTRUCTION Co. 


but reports that he is again on the two new research and demonstration 
active list farms recently acquired. Designers and Builders for Milling Companies 

At the same time, Paul Frederick, 
manager of the Marion, Ind., branch, 
will return to Mankato and will be 


R E MEM B E at associated with the business develop- ~ 
of re) O R ) A =) ment department. Succeeding him as A, EK. BAXTER ENGINEERING Co. 


branch manager at Marion will be 
John McNeal Designers and Engineers for Mills, Elevators 
Starting with Hubbard as field and Feed Mills 


ee b credit supervisor, Mr. Klenk has on — 
8G Ss $1 , 
served in various capacities in credit = ' S SULDING BUFFALO 2, NEW YORK 


work and livestock marketing 


BAGS Mr. Frederick has been with Hub- | = 
bard Milling Co. for 23 years, and at 
the Marion branch since 1952. Mr VA N D U S F N a A i x N GTO N 
McNeal has been a territory manager 
There S None Better/ in northern Indiana for the past four 
and a half years DIVISION 
; F. H. Peavey & Co. 


GRAIN SOYBEANS FLAX 
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C ARGIL EXTENDING THE REACH OF Fecnded 18s: 
THE AMERICAN FARMER | <> 























1911 Baltimore Ave Kansas Crry 6, Missourt 
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MINNEAPOLIS DULUTH 























Being millers ourselves we know the exacting needs a miller 
faces in buying wheat. Mix this skill and experience with 
huge storage facilities and you have an ideal source of the 
best in milling wheats. That's Burrus! Call Grand |-7070. 


_ Lia BURRUS WIAA Incorporated 
KANSAS CITY GRAIN DIVISION 


BOARD OF TRADE BUILDING + KANSAS CITY, MISSOURI 


OPERATING MILLING WHEAT +» CORN °* FEED GRAINS 
SANTA FE ELEVATOR A J. P BURRUS, eresioent A. H. FUHRMAN, vice pres. & xc. wor 


CAPACITY 10,200,000 BUS. J. D. TINKLEPAUGH E. M. SUMMERS 


























J, H. BLAKE 
FLOUR 


Representing 
Highest Class Mills and Buyers 





26 Broadway Room 948 
NEW YORK 4,N. Y. 














Francis M. Franco 


FLOUR 


421 Seventh Ave. 
New York, New York 
LAckawanna 4-3795 








BREY & SHARPLESS 


FLOUR 


PHILADELPHIA, PA, 


The Bourse 











NAtional 2-3344--2-3345 
E.J. BURKE & COMPANY 


FLOUR ano CORN MEAL 
Monumental Building 
6120 W. North Ave. 


E. J. BURKE 





CHICAGO 39, ILL. | 


-FLOUR 


Broker and Merchandiser 
DAVID COLEMAN, Incorporated 

Members N.Y 
Rm. 520-—-120 Bdwy 


New England Office: 








Produce Exchange 
NEW YORK5,N. Y 
211 Bryant St.. Malden, Mass 








Andrew De Lisser 


pomestic FLOUR exrort 


475 Fifth Ave. New York, N.Y. 








WM. C. DUNCAN & CO., Inc. 


Domestic and Export 
Flour and Cereal 
Products 


280 Madison Ave. New York 











HABEL, ARMBRUSTER & 
LARSEN CO. 


at FLOUR ceases 


410-420 N. Western Ave., CHICAGO, ILL. 

















Gitsert JACKSON 


Company, Inc. 
“The Clearing House For Clears” 


KANSAS CITY, MISSOURI 
Board of Trade Bidg. - Baltimore 1-0338 
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Preliminary Protein Map for Western Canada Published 












ae MAP OF WESTERN CANADA ne 
cil a Showing the Unoer 11.0% 
ALBERTA J Rae 
a. PROTEIN CONTENT OF WHEAT 11.0 - 12.9% 
_— 1959 CROP 13.0 - 14.9% 
s- 
ie See ™ SASKATCHEWAN Over 14.9% 
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WINNIPEG—The preliminary pro- highest is 14.9% in 1936; the 1959 der, and then extends in a narrower 
tein map published by the Board of crop will have the third highest pro- band through central Saskatchewan 
Grain Commissioners Laboratory tein level since the Board of Grain to the Alberta border. Below-average 


shows an average of 14.7% for the Commissioners Laboratory started its areas are small and confined to Mani- 


1959 Canadian spring wheat crop. The protein surveys in 1927. toba, western Alberta and the Peace 
average protein level will probably The laboratory has tested 2,553 tiver area. Of the samples tested, 
be reduced by about .3% when sam- samples from 1,026 stations in West- over 40% are over 15% protein; 
ples from the northern districts, ern Canada. Provincial protein aver- about 38% are between 13.0 and 
where harvesting is later, become ages, with the number of stations in 149%, and less than 2% are under 
available and are taken into account. brackets are: Manitoba 13.4% (246); 11.0% 

But it is clear that the 1959 protein Saskatchewan 15.1% (557), and Al- The board’s laboratory is now 
level will be well above last year’s berta 14.3% (213). (Detailed data for studying the milling and baking qual- 


crop districts are given in the table 
accompanying the map.) 
The 1959 map shows the geographi- 


final figure of 13.8 and the long-term 
average of 13.5% 
The highest protein level on record 


ities of the new wheat crop. This in- 
formation will be reported to the 
Committee on Western Grain Stand- 





is 15.1% for 1941, and the second cal distribution of wheats of differ- ards, which is expected to meet in 
ent protein levels. A large, above-av- October to select and settle standard 

erage protein area covers most of samples and standard export samples 

H. J.B. M. RADEMAKER Saskatchewan and the eastern half for the 1959-60 crop year. Following 
of the wheat-growing area in Al- the meeting, the laboratory will pub- 


MILLERS AGENT 
Joh. Verhulststraat 141 
AMSTERDAM Z 


Cable Address JOS 


lish a bulletin on wheat quality and 
the final map and bulletin on protein 
content 


berta. An average protein area covers 
most of Manitoba and Saskatchewan 
crop districts along the Manitoba bor- 














KELLY- ERIC KSON CO 


Brokers 


Public Law 480 Exports 


WASHINGTON—The U.S. Department of Agriculture reports that 


Flour 


[ 
| 
} 
+ 
= 


during the months July 1959-August 1959 exports of agricultural com- 
OOMIATEN . eal > »~) 
’ modities under Title I of Public Law 480 amounted to 1,482 000 metric 
(NES tatee ae en tons. Shipments during August, 1959, totaled 835,000 metric tons based 





on copies of shipping documents received by the department from ex- 
porters under the program. The commodity breakdown of shipments is 
as follows: 





PEEK BROS 











Commodity —August, 1959 —July, 1959-August, 1959— 

Flour Brokers Metric tons Unit Quantity Metric tons Unit Quantity 
Wallace Baiiéie Wheat 467,503 Bu 17,178,000 907,206 Bu 33,334,000 

FN sep pathic, Wheat flour 30,070 Lb 66,293,000 30,473 Lb 67,182,000 
LITTLE ROCK, ARKANSAS Corn 58,573 Bu 2,306,000 86,329 Bu 3,399,000 
Telephone Franklin 6-1323 Barley 136,900 Bu 6,288,000 203,093 Bu 9,328,000 
Grain sorghums 33,278 Bu 1,310,000 43,098 Bu 1,697,000 














WILLIAM PENN FLOUR CO. 
roreicn FLOUR pomesnic 


410 Wilford Building 
33rdand Arch Streets 
PHILADELPHIA 4, PA 


Clearances of Canadian Wheat, Flour 


WINNIPEG—-Export clearances of Canadian wheat and flour to 
all destinations during August, the first month of the 1959-60 crop year 








with comparative totals for the preceding five years as compiled by the 

















: Quality Flour for Every Need : 


Cliff H. Morris& Co. 


| A A 
[. 82 Reaver Street NEW YORK 
. VJ 











statistics branch of the Board of Grain Commissioners for Canada follow 











Total wheat & 
August Total wheat Wheat flour wheat flour 
Johnson-Herbert & Co. bushels 
1959 21,203,317 3,194,429 24.397.746 
1958 23,152,285 2,900,040 26,052,325 
1957 24,715,924 2,685,866 27,401,790 
1956 26,329,803 2,989,388 29.319.191 
1955 20,246 377 3003.468 23.249.845 
0 No. Michigan Ave., Chicago 11, Il. 1954 1S 850 347 3 326.454 19,176, 80 


























Comm, Venn, Handelmij v/h 


OSIECK & CQO. 


AMSTERDAM 
Flour Importers 
ESTABLISHED 1854 4aa ¢ addess: OSIEC> 








The Montgomery Company 
R. H. MONTGOMERY 
FLOUR BROKERS 
BALTIMORE 1-3362 

10TH ST KANSAS CITY, 


ROBERT NEILL, Ltd. 


FLOUR IMPORTERS 
73, Robertson Street, GLASGOW, C. 2 


Branch: 29, Belfast 





Donegall Street, 








21 W. MO. 
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Receipts, Shipments 


Of Buffalo Grain 
Below Last Year 


BUFFALO—Grain receipts in the 
Port of Buffalo so far during the lake 
navigation season are about 20° be- 
hind the comparable period of last 
year. Grain shipped from Buffalo by 
rail for export is less than a seventh 
of the amount shipped a year ago, ac- 
cording to figures from the Buffalo 
Corn Exchange 

Grain receipts in the port so far this 
season total 41,517,324 bu. A year ago 
they were 53,636,814 bu 

The amount shipped by rail for ex- 
port this year is 1,028,718 bu. com- 
pared with 7,582,737 bu. a year ago, a 
reflection of the St. Lawrence 
way’'s lure to shippers to bypass Buf- 
falo in transporting grain overseas 
from Buffalo 
Canal this 
792,065 bu 
this year 


Sea- 


Grain shipped 
the State Barge 
down slightly, from 
786,891 bu 


over 
year 1s 
a year! 
ago, to 

Grain loaded at Buffalo for oversea 
shipment through the Welland Canal 
is up to 510,610 bu. this year, from 
373,564 bu. in 1958 





FOOD PACKAGING 


(Continued from }y 





and once again the packaging ma- 
terial from which it migrates, not 
subject to the amendment, and no 
further work is necessary. Where the 
migrant is not one that is generally 
recognized as safe or otherwise not 
excused from the clearance provisions 
of the amendment, its safety for in- 
tended use must be established in 
accordance with the procedures laid 
down in the law. 

These procedures 
cussed many times in public meet- 
ings. Therefore, I shall not take the 
time to go into them now. However, 
if any would like more information 
in this regard, we shall be glad to 
furnish it upon Likewise, if 
anyone would like to receive informa- 
tion on the extraction procedures 
which we regard reliable, we shall De 
happy to accommodate you 


are 


have been dis- 


request 


conducted extrac- 


isolated a migrant 


Once you have 
tion studies and 
if there is any question in your mind 
whether it is one which re- 
quires further proof of safety, furnish 
us with facts and we will be glad to 
offer an opinion as to whether 
tional work is needed. Ple 
ask us whether any 
acceptable component of food pack- 
aging material without at the 
time telling us how much, if 


as to 


addi- 
not 
ince 1S an 


ase do 


subst 


same 


any, mi- 





MittFeEeEoD 
Bran e Pollards ¢ Mill Run from the 
Philippines for Export 
Y 
Ult Mode M 
terms 
INC. 
Philippines 


Write and inquire for 


REPUBLIC FLOUR MILLS. 
P. ©. Box 2795 Manilla, 








lreas Londor 


SIDNEY ‘SMI TH | 
FLOUR, FEED & GRAIN,) LTD 

52 Mark Lane LONDON, E.C.3 
FLOUR, GRAIN, FEED, CORN AND 
CEREAL PRODUCTS 

Codes: Riverside, A BC 5th Ed., als« 

and Western Unior 


(a 


Bentley 


5 Letter Codes 








VAUG HAN THOMAS & CO. LTD. 


RTERS 


THE CORN EXC HANGE BUILDING, 


“LONDON, E. C. 3. 


AVAUMAS, I N 
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is unlikely that in 
most such instances we will be able 
to furnish you with a satisfactory 
answer. We will probably advise ap- 
propriate extraction studies 

The sooner extraction studies 
made of existing food packaging ma- 
terials, and the results evaluated, the 
any doubts surrounding their 
status under the amendment can be 
resolved. Thus, we urge that those 
who have not already done so get on 
with this work. Depending on the re- 
sults, it is entirely possible that once 
the facts are known, any problems 
they present can be dealt with easily 
For example, if it is found that one 
of the migratory substances requires 
proof of safety before it can be per- 
mitted, it is entirely possible that 
another whose safety has already 
been established can be substituted 
for it satisfactorily in the fabrication 
of the packaging material 

Methods of Analysis 

I think that one of the points that 
has caused most concern in the in- 
dustry has been the requirement that 
practicable methods of analysis for 
determining quantitatively and quali- 
tatively the residues of food addi- 
tives in or on food must be submitted 
as part of a petition under the amend- 
ment. We have said repeatedly and 
will continue to take the position that 
we will issuing any regulation 
intended to the 
food additive unless there is a 
ticable means for enforcing it. We 
recognize full well that despite the 
impressive advances in the science of 
analytical chemistry, especially in re- 
cent years, chemists still do not have 
available to them adequate techni- 
and scientific that will al- 
demonstrate the identity and 
quantity of a substance that has been 
added to food. This is perhaps par- 
ticularly true when we are concerned 
with items which migrate from food 
packaging containers in quantities of 
a few parts per million and 
Nevertheless, these minute quantities 
may well be of toxicolog signifi- 
cance, and their presence in food 
therefore be carefully con- 


grates to food. It 


are 


sooner 


resist 
use of a 
prac- 


assure sale 


ques tools 


ways 


less 
ical 


must 
trolled 
Now, rather than to 
hands in despair in the 
problem, let us examine 
alternatives to precise 
methods which are not 
We 


throw up our 
face of the 
some of the 
analytical 
available 
instance, deter- 
and quantity of the 
can be done through 
simulated 
available, as I 


yet 


must, In every 
mine the identity 
migrant. This 
the use of 
vents. Techniques are 
have indicated, from FDA, if you do 
not already know them this is 
known, we consider the toxicity of 
the substance. If it is which can 
be shown to be iny quantity, 
then it is unlikely that any tolerance 
for the amount that may be per- 
mitted as a migrant to food will be 
necessary. In such an event, the re 
quirement for analytical procedures 
for determining quantities of the sub 
stance in may be waived 

Where the mi 
i tolerance is 


laboratory sol- 


Once 


one 


safe in 


food 


which 
there are at 
which, in our 
burden with 


vyrant is one for 
necessary 
least two procedures 
opinion, may ease the 
respect to the need for analytical 
procedures, and still achieve the 
protection to consul which is the 
nherent intent of the amendment 
One would be to establish that the 
t of any substance that can rea- 
‘ xpected to migrate 
1 packaging material under 
exaggerated conditions of would 
Where meaningful specifica- 
for the parent packaging ma- 
can be drawn up, it may then 
be unnecessary to establish toler- 
for the individual migrants 


bas _ 


ners 


sonably be from 
the most 
use 
be safe 
tions 


terial 


ances 


since it can be assumed that if the 
parent material meets rigid 
tions, the quantity and identity the 
migrants should be re 
Stant 

This would, of course 
lication of the specification ot the 
parent material as part of the re, 
tion which would then s 
food additive migrants and state that 
any quantity that migrates from a 
packaging material n 
cifications spelled out in the regula- 
tion have found to be safe. Be 
cause of the fact that specifications 
publication is involved her 
tion would be only wheres 
cedure is practicabk nd \ the 
knowledge and 
tioner. Perhaps you knovy I we 
have already filed which 
follows this procedure 

Anothe rei 
dealing with 
direct food 


small to me 


specific: 


isonably con 


require pub- 
ula 
mply hi the 


ecting the spe 
been 


such ac 


consent ol { 
one pet 
isonable approach in 
that are in 
too 
asure may be through the 
establishment of a tok 
using an analytical 
tivity specified in the authorizing reg 
ulation. This might be 
where a practicabk 
developed for detectin in food a 
quantity of the additive known to be 
within Ob\ 
could 


substances 
additive n quantities 
ince ol zero 
method of sen 

iccept ible 
method can be 


limits iously 
this approach on 
that would fall within 
food addit 


ero toler 


sate 
not use 
stances 
ause of the 
Here the 


absolute 


“cancer cl 
amendment 
would be 


There may be still other approaches 


to this problem. If such occur t 
we shall be very happy 
them. We are willing to 


procedures that \\ 


» you 
to discu 

adopt any 
implify the 
pro ided, of 
that ; the i » Tine they 
permit both industry 
to fully discharge their 


under the food additives 


problems facing industry 
course 
government and 
responsibil 
ties amend 
ment 

You o know that 
we are velo ! | ol packag n 
opinion gen 
if they 1 
be primi 
rs. This 


few weeks 


mater! 


ould ane 
be said about the 
the food additive 
This 
other 


much mo ( 


ood packaging 
ft tor some 

I hope to 

simply that 

new iaw re 


ike certain adjust 
procedure these can 
ly fashion if ap 


onally. There is in 


considerable work to 


lespite reports to the 
reason tor con 
ile fate of 


on with 


this 
you get 
djustments can 
need a 


they simply 





Handel-en 
Maatschapp) 


Algemeene 
Industrie 


N. V. 
“MEELUNIE” 


(Flour and Starch Union 


Ltd.) 
leerengracht y 
AMSTERDAM HOLLAND 


Importers of 


FLOUR FEED + STARCH 











M. Witsenburg Jr. N. V. 


Established 1868 


Importers of Flour and 


Other Cereals 


POSTBOX 945 AMSTERDAM OC 


Reference 


Albert De Bary & Co 


Amsterdam 








Cable Address—Bortrite, London 


H. COHEN & CO., Ltd. 
Flour Importers 
Hambro House 

LONDON, E.Cc. 4 
Estab 50 


Vintners’ Place 


shed over years 
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CARL GOLDSCHMIDT, LTD. 
! I ND3 E. C. 3 














ANTH. JOHANSEN & CO. 
Established 1883 


ND FEED 


OSLO, 
Johnr 


NORWAY 








BRODR. JUSTESEN 
COPENHAGEN Est. 1881 DENMARK 
IMPORTERS AND AGENTS 
FLOUR AND ALL BAKERS’ PRODUCTS 
Organization Covering Denmark 
Norway, Sweden, Finland 
Cable Address “JUSTESENS" 
All Standard Codes Used 


Sales 








LOKEN & CO. A/S 


OSLO, NORWAY 


hed 18 











Cable Address DORFEACH London 


MARDORF, PEACH & CO., Ltd. 
FLOUR IMPORTERS 


52, Mark Lane 
LONDON,E.C.3 











GRIPPELING & 


Cable 


Codes: Bentley Complete Phrase 


rs: Twentechs 


FLOUR SPECIALISTS 
AMSTERDAM 
Address: By 


'ERKLEY N. V 

VERKLEY N. ¥. 
SINCE 1889 

grip, Amsterdam 

A.B.C. 6th Ed 


Reference: Gu 


Private 
New York 


Riverside 


rantee Trust 
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LUCHSINGER, MEURS & CO.’S 
HANDELMAATSCHAPPU, N. V. 


FLOU R IMPORTERS 


‘ EUROPE 
“Vv c 














ABA CONVENTION 


(Continued from page 7) 





side’ (sales) Divisions.’ He will be 
followed by Arthur E. Marvin, safety 
director for Sunshine Biscuits, Inc., 
Long Island City, N.Y., who will 
speak on “Learning from Safety Ex- 
periences.” 
Edward Z 
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EVERY PRY UCING AREA 


safety for the National Biscuit Co., 
New York City, has as his topic “A 


Proposal—To Stimulate Greater Na- 
tional Interest in Safety."” Mr. Mahl- 
stedt will talk about “Why Bakers 
Should be Interested in Safe Opera- 
tions.” 

The growing need for balance be- 
tween governmental activities and 
the U.S. domestic economy will be 
emphasized at the ABA general ses- 
sion on Wednesday, Oct. 21, by 
Charles Halleck, U.S. representative 
from Indiana and House minority 
leader. 

Allied Trades 

One of the special, traditional fea- 
tures of the American Bakers Assn 
convention each year is the break- 
fast meeting of the Allied Trades of 
the Baking Industry. During the 1959 
ABA convention, the allied men will 
attend their breakfast at 8 a.m., Oct 
20, in the Bernard Shaw Room of the 


Hotel Sherman. In addition to the 
regular business of the president's 
report, reports of the various com- 


mittees and other business, ATBI will 
have a featured speaker, Bill Veeck 
of the Chicago White Sox. 

The convention theme, “Progress 
Through Knowledge,” will be empha- 
sized, also, by L. Carroll Cole, Cole 
Bakeries, Inc., Muskegon, Mich., 
president of ARBA, whose subject 
will be “Progress Through Coopera- 
tion."’ Mr. Cole has been in the bak- 
ing industry for more than 20 years, 
and active in ARBA and ABA for 
most of that period. 

The balance of the Wednesday gen- 
eral session will be presented by the 
Bakers of America Program, with 
two features of special interest. 

A detailed view of the widespread 
use of food page copy distributed by 
the Consumer Service Department of 
the American Institute of Baking, as 
part of the program activities, will 
be presented by Mrs. Ellen Semrow, 
director of consumer service. How the 
material is worked out, prepared and 
distributed will be detailed in a film- 
strip report, showing usage in news- 
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papers, magazines, on television and 
radio. 

E. E. Kelley, Jr., ABA president, 
will open the program section with a 
review of activities in recent years. 
Mr. Kelley will emphasize the im- 
portance of the food page material. 

A second feature in this portion of 
the general session will be a preview 
of a new motion picture prepared by 
the Bakers of America Program for 
circulation to junior high school stu- 
dents beginning in 1960. 

The motion picture, in color, is 
titled “The Color of Health.” It was 
prepared with the cooperation of a 
special committee appointed by the 
American Association for Health, 
Physical Education and Recreation, 
a division of the National Education 
Assn. 

Another motion picture, “The Med- 
icine Man,” presented by the Ameri- 
can Medical Assn., will be shown at 
the opening of the Wednesday gen- 
eral session. The film debunks claims 
of the food faddist and stresses the 
importance of the complete diet in 
obtaining nutritional elements needed 
for health, without 
sorting to usage of the high-priced 
faddist foods. 


necessity of re- 
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General Mills Plans 


Plant Improvement 


SPOKANE, WASH.—Genera! Mills, 
Inc., is investing $45,000 to improve 
its Sperry division plant here. A con- 
tract has been awarded to erect sev- 
eral large grain storage bins on the 
roof of the existing structure and 
make alterations required as a result 
of the installation. 

J.S. Mudge, district coordinator for 
the Spokane office of GMI, said the 
project is part of a continuing mod- 
ernization program. He added that 
the new installation will greatly in- 


crease the plant's grain handling 
capacity. When completed, the new 


bins will add two stories to the height 
of the present building. 
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WANT ADS 
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Advertisements in this department are 
15¢ per word; minimum charge, $2.25. 
(Count six words for signature.) Add 
20¢ per insertion for forwarding of re- 
plies if keyed to office of publication. 
Situation Wanted advertisements will 
be accepted for 10¢ per word, $1.50 
minimum. Add 20¢ per insertion for 
keyed replies. Display Want Ads $7 
per inch per insertion. All Want Ads 
cash with order. 
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CEREAL CHEMIST FOR 6,000 CWT. 

flour mill Both soft ind hard wheat 

Prefer young training and ex 

perience in testing all types soft wheat 

y for ad 

ellent open 

al Send com 

resume to Ad No. 5275, The North 
Miller, Minneapolis 4 Minn 
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WANTED—SHIFT MILLER FOR COM- 
bined flour ind corn milling operation 
town well located urban com 
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OF INTEREST TO FLOUR MILLERS 


A firm of importers would be interested 
to contact on American company who is 
interested in exporting flour to the United 
Kingdom. Large orders can be placed if 
quality and price are acceptable. Please 
write to Ad No. 5270, The Northwestern 
Miller, M nneapolis 40, Minn. 








OF INTEREST TO WHOLESALE 


FOOD EXPORTERS 


A firm of importers would be interested 
to contact an American company who 
would like to supply the United Kingdom 
with frozen and dried egg, butter, milk 
powder, lard and other commodities for 
the baking trade. Large orders con be 
placed subject to quality ond price being 
acceptable. Please write to Ad No. 5271, 
The Northwestern Miller, Minneapolis 40, 
Minn. 


H.H. Finch to Join 
GMI in Minneapolis 


MINNEAPOLIS—Henry H. Finch, 
who now serves as purchasing agent 
for the Sperry (West Coast) Opera- 











tions of General Mills, Inc., San 
Francisco, will join the company’s 
purchasing department in Minne- 


apolis. 

C. V. Nelson, director of purchases, 
announced recently that Mr. Finch 
will become assistant to the director 
of purchases on Jan. 1, 1960. 

Waldo L. Nelson, General 
Minneapolis, will replace Mr 
in the San Francisco position. 


Mills, 
Finch 








Every baker 
wants 
uniform flour... 


TKINSON 
DELIVERS IT! 


ATKINSON MILLING CO, 
MINNEAPOLIS, MINN, 
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LAR BEAR FLOUR IS KING 





Buy and Sell Through Miller Want Ads 














Good old-fashioned sincerity in milling is 
one of the major ingredients that makes 
POLAR BEAR flour a best buy for the 
bread baker. This pride of craftsmanship is 


a prime guarantee of top baking perform- 
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Shawnee Milling Co., Shawnee, Oklahoma Mm Okeene M 
4,500 sacks wheat flour; 1 ’ 1,800 sacks 
250 tons mixed feed; mill M 


SHAWNEE MILLING COMPANY 
SCALPS MILLING COSTS 


With W&T Flour Treatment 


At Shawnee Milling, mill managers control some of their costs with 
dependable Wallace & Tiernan equipment and processes. They know 
that quality, cost, and good running time go hand in hand—that they 
can depend upon W&T to keep its bleaching and maturing processes 
running—that stoppages won’t turn flour into the “dirty” bin for 
costly reblending. 


And Shawnee uses W&T’s flour treatment not only for dependability 
but for performance: 


e Dyox® for fresh, sharp chlorine dioxide gas, made as it is used... 
precisely metered as a gas not a liquid. 


e Novadelox® for best color removal, ease of application, consistent 
results. 


e Beta Chlora® machines for pinpoint pH control with one, easily- 
read setting. 


Shawnee Milling Company is only one of the many milling com- 
panies using W&T flour treatment. If your mill is not one of these 
investigate the advantages of Wallace & Tiernan’s complete flour 
service. 


NOVADEL FLOUR SERVICE DIVISION An Novadelox feeders with blowing 
WALLACE & TIERNAN INCORPORATED orrangement. Note drum of 


Novadelox bleach in foreground 





25 MAIN STREET. BELLEVILLE 9. NEW JERSEY 
REPRESENTATIVES tN PRINCIPAL CITIES 
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Brought Together by Bread 


In early America, the community oven was an 
important gathering place for our hard-working 
pioneer mothers. 

As the decades rolled on, women decided that it 
was simpler and better to entrust a full time baker 
with the responsibility of turning out uniformly 
perfect, appetizing, nourishing loaves. 

Today’s bakers and millers are dedicated to de- 


serving that continued trust. General Mills is proud 
to contribute its part through constant research 
aimed at making tomorrow’s bread as important a 
part of every family’s life as it is today—as it was 
200 years ago, 2000 years ago. 





General 


Good eating will always begin with Bread 























